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DESCRIBING 


e beſt and neweſt ways of ordering anu 
drefling all ſorts of Fleſh, Fiſh, and Fowl, 
hether Boiled, Baked Stewed, Roaſted, 
Broiled \Frigaſlied, Fried, Soug'd, Marrina- 
ted, or Pick! el; with their proper Sauces 
| and Garniſhes : "Together withall manner 


uſed, eicher, in England or France 
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] and Weſtminſter. 2 & 
| "The ſecond Edition. 
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aul's Church-yard, where Gentlem others n 
e furniſhed wit moſt ſorts of Ats.of P: liament, k 


ord Chancellors, Lord Keepers Speakers Spe 
{1d other forts of Speeches, be = 


a =s | ag. thy" 


| 100s on moſt Occaſions, £c. 16 you 


got the moſt approved Soops and Potages . 


DEL 1512 and FRE call; 
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- the moſt Experienced Cooks in Lovdow, 1.4 


"red for Pilliam Miller, at the Gilded deorn;5n St. | q* 
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"N / E dobere 2 Po 
| Y'V* with the plaineſt and” 
| befl digeſted Method in the- 


| Art of Cookery yet extant, F; 
| for. Dreſſing of all "Bi, of 
: Pb, 


| The Epiſtle, ec. | 
Fleſh, Fiſh, Fowl, whether- j 
 BoiPd, Baked, S rewed ,Roaſt- i 
ed, Broif d, Frigaſkd,Fryed, 

| M arrinated or Sonced, with 
' the beſt Sauces. New A-la-- IF 
” mode, Soops and Potages: | 
Irs full and plain ,. ſo that-. 
Fond the Maid to the Ma- | 
Her Cook all mayreap benefit Y 
 Faremdl. 
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NY How to Boil all * forts of - 
3 FEFiss, Frets n and, + 
| Fow:., according tothe” 
z _ batef and moſt approved A 


experience in COOKERY.) | 
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FREFzJAving "_ well ſcaled yous> 
Y Bl Bream and: throughly waſht*itg]*. 5 
dl do- not » forget: to- preſerve! its: * 
4 blood, in which you muſt ftew + 
| your Bream, by.adding thereto . 
Claret , two flices of Ginger raced, the pulp. .- 
of | three quarters ofa” pound ' of Pruies ©: 
boikd and Rrained into-the Broth; Vinegar; - 
« Salt,and an Anchovie 'or two 5 ſome Hyeet : -' 
# Herbs withi.Hoxſc-radiſh root ſtamped*and -  ? 
F £2554 5. _ firained: - * 
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mons, 
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2 How toBoiloz Stew 
ſtraincd : Let not your Fiſh have more Li- 
quor than will juſt cover it ; being enough, 
take fome Butter with a little Vinegar, in 
which the Bream was ſtew'd, and beat them 
up together 3 then diſh up your Fiſh, pour- 
ing the Butter thereon, and garniſh your 
Diſh with Barberries, Oranges and Le- 


Baſe boiled to be eaten hot. 


" Save the Livers, Rows or Spawns of your 
Bale, then ſcale and waſh them well ; having 
ſo done, boil them up in Water, Wine-Vt- 


negar-, Salt, ſome {weet Herbs, Lemons 


fliced, with three whole Onions 3 then take 
a lear of drawn Butter , large Mace, whole 
Cinamon, a whole Nut-meg, quarter'd, with 


| three Anchovies diffolved therein 3 having 


diſht it up, pour on your lear, and let your 
e2rniſh be tryed Oyſters. and Bay-leaves. 


"| This: ſeaſoning will not. be improper for. 


Mallet or any other fort of Fiſh, 
Carps ſtemed. 


| Yave. the blood of your Carp, dreſs him | 
and take out his Gall; then ſcotch him on - # 
the back, and put him 'into a Stew-pan >. 
with a quart of White-wine , half a dozen - } 


blades 


_—__ 


_ all-forts of Fiſh. > 4 
blades; of, large, Mace, a dozen Cloves,three- 
races-0h;; Ginger ſliced , two ſlit Nutmegs 4 
with a.Faggot! of! Geet Herbs, three large 
Onions whole ,,:four or hve Bay-leaves,: 
and ſome Salt, "ew all theſe together, but 
put not your Carp in, till the Pan boil, and 
then too with five ounces of ſweet Butter: $ 
Lcx.lyaus fixe b&/a quick. Charcaal -fire:; 
when:,i5 £yough; diſh itrin; a large! diſh, 
poyring:thereonyour:Saucecommixed with 
the. Spices; laying. on. Lemon: ſliced with 
Lemon-pilk,or. Barbexriesz; let your garniſh 
be dried Manchet; grated and -ſearſed;; with, 
carved .Sippets.: laidinvundi{the: &ilh.. At: 
great. Feſtivals-garniſh :the'body. with fiews: 
cd;Qyſers, ant fried battew-made of :ſeve-i 
ral-colouys by;thejuyce:of Herbs, as Violets; 

3 Saffron, Spivage, + diffotring TY 
{ Anchovie or, two. :! 4-5 7 


Anothedmſt exccillets way. 


7 Take allving Carpand-ſcalc cit, then dry 
j} it withacloathz:and open thebelly, adg 
4 ontithe, cnitirails, than: wath ;the blood into! 
| abipkim: with a pint of Claret;> with . Vine=- 
3 þ= od water, ſome {ſweet Hetbs!, two. 
; Qnions, hilfa pound: of 'Butter or 
] more; flew. theſe together. thaes: —_ 
B 2 


How ts Boil oz Stew 


S an hour' ſoftly; then laying your Toaſts 
|} in'thebottom of the Diſh, ſerve itup with * 
+ | Sippets, pouring ſome- of the broth on; and” 
| " garniſhing ie with Roſemary, 


| Coelies feed, 


: Waſhthen: well with vinegar, and boil 
them before you take them out of the Shells," 
Te =_ them int0 a Diſh vie" Claret Vi-' 


4 
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- patint '# goot' ſpill of gf eng th the 
- Dift with a clove” bf Garlick,* Crawhith, 
| Shrimps or Prawng” may be done the Game: 
manner; making; what varicty of | 
you pleaſe with he ſhells only. 


. 


O1%h8 Ovidbrftewed,s IN 
Take Crabs;.and .boil them till-they are 4 


1'Y | Soi, 'then ns the meat: .out-ot- the. } 
Ting put ;Pipk | 


| os Lc s cos 1p Gmall; - Þ- 
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on 
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| rubbing the-Diſh with a clove. of Garlick, 
ſerve them up. a 


that you may bavea pretty; quantity, of the . ; 
Body with. it 3 then boil-it in Water. and 
$ ' Salt, .thef.; have. in, ,readineſs a; quart of 

* Cockles, with, the ſhell'd meat of two. or 


| almoſt half -: a;pint of White-wine , -A hone 
of ſweet: Herbs, two. Onions, a little large. | 
| Mace, a. little grated Nutmeg, and ſome 


Over a Chatmgdifh -of. coals : Thea cut;your © 
Peaſe or Spawn in thin, ſlices, and-:the, Ki | 4 


ver in, pieces, - take likewi ,the;.Gi 
pick, out the bones,.and .cut. it as; you, 


the other 3 diſh up your Spawn round abou. 4 

the Cods head, = ſome-on- the. top, :and © 
put, all over it. the Gill:and: Liver; -then ? 
pour your lair on, it with ſome drawn :But-- 
ter upon that again, ſti 
Nees Oyſters fryed in Butter, and ſtick 


, 5 6 
At 


\ a#\. -< 
than, 4 


+a opts of Fiſh. 


theſe bone. till they are yy 


Cods head dreftafter the beſt manner. 


- Cut yout Head ſo:large-beyond the Gills, I 


three Crabs, pur.theſe into- a Pipkin with 


Oyſter liquors, then boil it till-the JavgrI 
is pp then add. to it two ladlcfuls. of 
drawn Butter), : : then. 'difh up -your Ccds - 
head on Sippets, draining it firſt very: well. 


All. your_ Gill> - 


BF ; "them: 


6 Howto Boilox Stew 
; them on- the Spawn alſo ; then: grate on 
Nutmeg, and diſh it up very hot;garniſh=- 


ing your Diſh with Lemon-and Bay-kaves., 


'\ 


Eels boiÞd: 


Take them and draw, fley, and wipe 
them clean, having cut themin pieces, boil 
them in White wine, Water, Oyfter liquor, 
large Mace, three or four -Clovesbrutfed, 
Salt, Spinage, Sorrel, Parſley groſly minced, 
an Onion, Pepper, and an Anchoyie; dith 
them up on Sippets, broth them with their 
- own broth , beating up a lear with good 
. Butter, yolks of Eggs, with flices of Le- 
mon, and ſome Lemon-pill. 


Eels flew'd; 


' 


Draw your Eels and fley them, and cut | 


| theminto pieces four inches long, then put 
them into a Stew-pan with as much Claret 
 aswill juſt cover them, mingled withfome 
Water , firip ſome Tyme and put to them, 
- with ſweet Marjoram, Savory pickled, Par- 
ſley and large Mace, be ſure to ſtew them 
enough, then ſerve them on Sippets, ſtick 


Bay-leaves round the Diſh ,' garniſh the . | 


'Meat with flic'd Lemon, and the Diſh with 


fine grated Manchet. Flounders 


a 
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 allfozts of Filh.— 7. 


Flounders or Gudgeons boiPd after an excel- 
lent manner. * 


Take a few {weet Herbs, tops of Tyme, . 
{weet Marjoram , Winter-{avory , tops of 


Roſemary, ſome whole Mace, ſome pick'd : 
Parſley, and boil them in a quart of White- 


wine and Water , the quantities not ex-  * 
cceding each other : theſe ingredients having 
boiled ſome time together, then put in your 


_ Flounders, and fcum your Pan very well 


then add to them a cruſt of Mancher, five: | 
ounces of {weet Butter , feaſon all with 
Salt, Pepper and Verjuice, and ſo diſh it up, + 


F lounders ftew'd. 


Take large Flounders and ſcotch them, | 
then lay them ina deep Diſh with a pint 


of the beſt Sallet Oyl poured round about, 


a /pint of Claret and Mhiceavike Vinegpr :J 
equally mixt ., and let there be two -or. 
three races of Ginger ſliced , ſome whole ; 
Cloves, and a blade or two of Mace, a Nut - 1 
meg fliced, a faggot of ſweet Herbs, with 


two or three cut Onions, ſtew - ll; ; theſe L. 


together 5 when they . are- enongh - Ferve : 
them up on Sippets : then take a handfill'of - 
Ol 4 Parſley , 3 


"8 Howto Boiloz Stew 

if Parſley minced very ſmall, and put it green | 
.3nto_ your lair, letting it boil but. a little 
while , then pour it upon.your Fiſh, gar- $ 
 niſh your Diſh with flic'd Lemon and * 
green Pariley.. | F 


'Grrnet red or gray, by ſome called Knowds, © 
bow boil'd. © | { 
Draw your Gurnet and waſh it clean, þ 
then bojl it in Water and Salt, with a fag- | 
' :got of ſweet Herbsz then take it up and 

pour upon it Butter, Verjuyce, Nutmegand # 
Pepper; thicken it- with the yolks of three ? 
new-laid Eggs: let your-Diſh 'begarnithed ? 
with ſliced Lemon or Barberries, | '$ 


Tacks, if ſmall, bow to flew, 


Take your Jacksand cut off the heads of # 
them, then put-them into Balls of forced | 
Meat made of. Fiſh, ſo that the heads'may ! 
be upright 3 indore them over with yolks + 
.of Eggs and ſo bake them 3 drawing them {| 
.out; cut them in pieces, and, ſtew them up 

| 4-2 Diſh with White-wine, Water, Salt, '| 

| Vinegar , ſweet Herbs, ſome Anchovies, | 

-* -Mace, ſliced Ginger and Nutmeg z but put 
"not in your Pike till the liquor boils, a 
by Vth then 
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ſmall forced Fiſh-balls, yellow; green and: 
white,which you may colour with juyce of 


# Herbs; having turn'd them once or twice, 
2 take out your Jack-heads ſo forced, and ſet - 
Z them round in the Diſh 3. then rake - out... 
2 the bodies with a ſlice, and place them... 


to. the: beſt advantage between .and about : 
them all over the. Diſh. : - Put :Smelts : 
fryed very. iff in the mouths -of ' your © 
Jacks , your forced -Meats : being round + 
about - them 3. for, variety you -may make - 


wee fryed Oyſters, with. other. ſmall rye 14 
Fi 


Libſters fewed. . 


Take ſome lar Lobſters, being boils,” 
break the Meat Gall , though you muſt : 
break the ſhells as little as pothble maybe z. ; 
then put the Meat into a Pipkin.,; yi A 

thereto Claret. White, wine; Vinegar, fliced 
Nutmeg, Salt and ſome Butter, ſtew theſe 
together-an,hour ſoftly: being fewer al- 
mol} dry., :Put.. to. it ſome .IBQRe* Rutrey, . 


ſirring, it well: together; od; then lay. ;yexy * 


thin. Leaſt bncyopr. Di laying the Meae 
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theſhd Me aſh, the-Diffy Botic: Sie the” | 
| over the Maar 


| be Barrel” 
» | ES: - | 


18" 
% _ 4 
| pee 
. 
G 
b - ” 
C A 
4 ” 
. þ 
- 


then- let them be accompanied- with: ſome- - 1 
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1. HowtroBoiloz Stew - 


with.ſome ſliced Lemon : If in the Sum». 


mer, garniſh your Diſh with well-colour'd : 
Flowers : z if in the Winter, with ſuch as . 


you can procure pickled, 


Langoele boil d- | 


Waſh: your Lamprels, but take not ont - } 
the guts, then cut them in pieces about an . þ 
\ Inch long , putting into a Pipkin twice as . | 


much Water as will cover them 3; ſeaſoning 


the Liquor , with Pepper and Salt, and : | 


thickning it with. three or four Onions, a 


little: grated Bread, and a little Barm or - ! 
Ale-yeaſt 3 then ſhred a handful of Par- © 
and Tyme ve- }. 
ry. {mall :- Let all boil till half the broth be 
conſumed 3 then put in half a pound of -- 


ley, a little winter-ſavory, 
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Cweet Butter, give. it a walm or two and : , 


ſerve it up. 
Mullets. __ | 


Take a large Mullet ,. having truſt it -: 
round , put jt in your Kettle: > adding to. 
your Water Salt , and a handful of ſweet ' 
Herbs, making your Water boil before you . 


put in. your Fiſh, which muſt betyed up in 


a Clean cloath : having put.in with your Fiſh . J. 
A Pant: of White wine Vinegar, let it wy 2 
A . all; 


| all ſorts of Fiſh. ' 272: * 
=. > till your Fiſh ſwim 3 then take the Rivet - 
' 2 and apint of great Oyſters, and as'much Vi> - 
S . 7 negar as their Gravie, four blades of Mace, . 
2 with a little groſs Pepper ,- boil all "theſe - 
- In a Pipkin together, till your Oyfters are . 
; enough, then ftrain the yolks of. four Eggs, ©, ' 
2 with- half a pint of Sack; having; put ina : 
* & little Butter and - Sugat; put in:;aKo yotir - 
# Wine and Eggs, then ſerve it on Sippets, , =: 
- } pouring on the Broth; ſcrape on Sugar : 
8 and cat it hot, . With. this Broth you may - 
# boil a Pike, nay, a Capon, if you will but 
* add ſome roaſted Cheſnuts fteept in Sack... 


Mhiſeler flewed, 


Ce. Take Muſcles, waſh them clean, and | 
f > boil them in Beer and Salt; then.take. them. : 
4 ;, out of the ſhells,-and .beard them: from. : } 

- Gravel. and ſtones 3 fry them: in clarified 1 5 

- Butter, then pour away ſome of HEATED, -x 
 , and put to them a Sauce. made. of. their : 
t +} own Liquor, ſome ſweet Herbs chopped, a - : 


ON 


d. | little White wine, Natmeg,the yolks.of four +. 
t 3 or five Eggs diffolyed. in Wine-Vitiegat,Salt < ' 
1  ; and ſome ſliced Orange; givetheſe- mate- - ; 
1 { rials a walm;or. two n.a Pipkin, and: fo. | 
- - ſerve them up in Scollop-ſhells. 5. 1 
i ' l p tr oY Jo; 8 Z 
.. Oyſters »« | 
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m2 | Hondo Ball Stew 


"Oftere Pew the beſt ways. | 


"ks A-; pottle or. three; pints of. Fin ] 
Sree. OyReers, parboil. them ,in. their, own | 
Liquor , then waſh them-in. warm Water, 5 
wipe "them dry — and pull away the; 'Fins:; | 
er them, and fry them in clarified But- | 
ter very white :.,then take them up and put | 
ther i into. a large Diſh' with White-wine, 
alittle Vinegar, five ounces of ſweet. But- 
ter, ſopie grated Nutmeg, large Mace, Salt, 
and three. or four {flices of an Orange : ; 
ſtew them but alittle while, and diſh them | 
uP- ON Sippets,. pouring: | 
running it over with beaten Butter, gar-} 
niſhing it with fliced Oxangeor Lemon. 


Pike boil'd offer at excellent MONT 


[Take a Tike ; and having cleang'd the 
Civet, truſt him round,and ſcotcht his back, 
put bim: into boiling Water: and Vinegar, 
two: parts Water , and.the third Vinegar,: 
with. ſome.Salt ; 'be ſure. you. bojl-bim up! 


Ken Let your. Sauce be made of. Whitey 


Ar, Mace,. whole Pepper, two! 


: br pe ockles boiled out of their ſhells 
and waſhed clearv,* a taggot of (yeet! Hobo 


; wr '} | 


--alſoats.orlly-"- : IS : 
> # the Liver ſtamped and put to it, with' a. 
* Horſe-radiſh ſcrap*dor-flicid., boil all thete--:: 
- F together diſh your Pike on Sippets, and. 7 
1ge # beat up your-Sauce with.ſome-good {weet'* 
wn | Batter and: minced Lemon: You may gary! 
ter, } niſh your Diſh any. how..as-you pleaſe, -; 4 
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Out 1 ftewed Carp, Bream, Bar bel, Ghevin, -] Ke 
ne, # chet, Gurnet, Conger, Tench, Pearch, Baſe:.* 


Ut or Mullet, or the .like..)-.. x PR. 


ut- | Pike flewed.:.(Jnthe . ſame: manner» may Þ8._ | 


£>F - This is the City faſhion: 
m 'F the aforeſaid. Fiſh, and -having 
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14: _ to Boil oz Dtew 3 
Plaice boil'd, 


Take good large Plaice, and boil them Ne 
in White wine, Vinegar , barge Mace, two + 


or three Cloves' and Ginger fliced : Being © ; 


boiPd, ſerve them in: beaten Butter with : 
juyce of Sorrel ſtrain'd," Bread, ſliced Le-4 


IRON, ; Grapes or Barberries. : 


Plaice flewed, * 


Make choice of the faireſt you can 1 get, l 
and having drawn , waſh'd and (cotch*'d 2 
them, fry' them. a little 3- having' ſo done, F 


remove them- into .a Stew-pan , putting 
thereto ſome White-wine, grated Nutmeg, 


Wine-Vinegar., Butter, Pepper and Salt : 3 
And thus ſtew "them with lices of. Oranges br 


0:Lemons, . 


Privat, $ brimpe, or Cram-fiſh ſtewed. ' 


Firſt boil. , then pick, and afterwards | ; 
fiew them in ſome Claret-Wine, ſweet But- # 
ter, Nutmeg and Salt; diſh them in Scol- * - 


lop-ſhells, -and run them- over with beaten 


Butter ,- with j Juyce of an Orange or Le- þ 


Ton, 


Loy. d 


| 


| allfotgoffi 5 | 

2 You. may for variety ſake take any of - * 
"the aforelaid Shell-fiſh , and ſtew them in -: 
'Butter and Cream,ſerving them in 'Scollop»s  - 

n Jhells. "1 FO 
* © Perches boiÞd an excellent way... 


Lay your Perches {cotcht in a deep Diſh; 
vith a pint of the- beſt Sallee Oyl you can - 
Zoct, half a pint of White-wine-, with' the . 
#like quantity: of Wine-Vinegar , two races. . 
of Ginger ſliced ; ſome whole Cloves and. 


#ſweet Herbs with two Onions cut not ve- . 
3ry ſmall; -let-theſe: be the ſeaſoning for ].. 
2your Pa: then. let your Liquor boil-up 
zyour Fiſh+ very quick-3: then blanch them 
- on both-ſides, and diſh them on Sippets 3 af 
_* ter this, take a littleWhite-wine, Gravie and - 


> Vinegar, with grated Nutmeg, and a hand- 


——y 


"0 ——Y ww 


Mace, a Nutmeg ſliced, - and a faggot of | 


}? ful of Oyſters cut in preces, put' theſe/all © 


* over your Fiſh, cauſing them. to boil almoſt - 
: in the Diſh before. you ſend it upz pour 
j drawn Butter over all; and garniſh your 
/ Diſh with Barberries and Lemons, — | 


C 


| Salmon boil'd the-. beſt toay. after the. City 
| mn SO 
Having chin'd your Salmon, take.a fide 

Fe thereof . 


F-- LI How: to Boiboz Stew 4 
>-{hereof or more, and cut the pieces.intoa} \ 
reaſonable bigneſs, wipe. it only from theY © 
3 blood, but o-not waſh_it.z - then take :no.$ fl 
| *- Tore Wine and Water ( of each an equallii 
& _-. Proportion ) than will cover_it : Having þ 

| . Inade the Liquor, boil with a handful ot 
be Salt ,- and. then . put in. your Salmon} 

E/- making it-boil 'up quick, adding: a quart 
- of White-wine-Vinegar, keeping up a ſiif 
& Fire; it will be: boil'd in half an hour ; theaſſ \ 
= takeit off, and- let "it cool, keeping it ina 
'- *broad bottom'd- Earthen Pan with the Li-St 
* quor:; but if you. intend it ſhall be eaten 1 
& - bot. diſh it up preſently, and: Sauee! it, with C 
” Butter beaten up thick with, Watexy: 2dding| 'S 
hb thereto'-the: yolks: of-three Eggs: diſſolved : 
#” therein, ſome of. the Liquor, grated Nut-} 
- Theg, fliced Lemon' poured: thereon-; .gar-# { 
> wiſhing: :the_Diſh:.with- fine fierced- Man=-# 
” - Chet. Barberrics- Aliced , Lemons, Spices 

4 aud pms greens fryed, ;. 


Salmon feed. 


: Take a Jole or Rand of Salmon, and << ; 


p- Fryit after.that. ſtew it jp a Difh'on' achafing 
Z Diſh of Charcoal with. fomeGlaxet Wing 
Jar "ry mart Nutme , Sale;Wine-Vines: 
” 44 log Tyyeet Butter . 

Whenh 


. 
"I 


i wen. 
ey, 
5, 4RZ 
> 7, 
s I 
-” 


-1 
4 
( 
{ 
1 
1 
, 


all ſozts of Filth.” ys 
ton When enough, and the ſauce thick, Diſvit*.. 
they on Sippets, lay the' Spices on it with ſome 3 
:nogſlices of Orange 3 garniſh the Diſh, with 
ualy ſome ftale Manchet;grated and _ hierced, 
n = - b 
ot ' Soals boiÞd.. = I 
n 0 a7 
arth Take the Soals, draw and fley "ny 3. 
tiff es boil them in Vinegar; Salt,- White |. 
enÞ wine and Mace, but let the. Liquor boil'bes * 
naWfore you put them in 3 being enough, atk 
A-$ them up on carved Sippets 3 3 Jet your gate 
eny niſh be. Mace, ſliced Lemons, Goosberries, | 
& Grapes or Barberries , and beat up ſorties; 
Butter thick with the: Juyce--of-Qrangſe 
and run it over: the Fiſh : For - E. 3 
z place all over your Soals ſome fiewed O DS 
# ters. 
N= | Soals flew? d a very good way. 2 


Take- a pair of Soals, lard chedlwicl?: 4 
water'd- Salt-Salmon z : then lay them og a: - 74 
ſmooth board, cutting your lard all of-att- + 
equal length 3 on each fide lair it but: ſho#t, 7 
then flower your Soals, and fry:tharizin -: 
 firong Ale till they are. half-done :thempat 
them in 2.diſh with half [a Yozeny ſpootitals 
of-white-Wine, three of: Wine-Vinegir,three. 
ounces; of {ſweet Butter, ſome ſlices :bf:\OF#s * 

"range: 2 


xange with Salt, and ſome grated Nujget! 
-wvit 


as big as a crown piece , ſtew them in WW: 
broad-mouth'd Pipkin with three or fo 
large Onions, ſome: large Mace , three 0 
our Cloves, Pepper, Salt, ſome ſliced Nut 
meg, two or three Bay-leaves, ſome Whitt 
wine, and Water, Butter , and a race of 
\  fliced Ginger, ſtew them well together} 
and ferve them on Sippets, running then}. 
\.. over with beaten Butter, ſliced Lemon ang 
- Barberries 3 let the garniſh be the ſame, 


Smelts flewed; 


_ © Take adeep Diſh;, and put your Smelts| 
therein, put to them a'quarter. of 'a pint '&f 
White wine, three ounces of Butter, ſome 
great Pepper, a handful of Parſley.three or 
four ſprigs of winter Savory, and as much 
of Tyme fhredded ſmall, with the yolks of } 
three Eggs minced': when you put in your | 
- Fiſh, let theſe accompany, ſtewing them to-f 
| gether, } 


oa £4 : N 
F ; I 


all ſoxtg of Fiſh: 9. 
Nutgcther, and now and then turning them 
-whvith the Fiſh 5 when enough, ſerve them 
liceÞp on Sippets, placing a, top ſome bunches 
ux&Þf Barberriespickled, ſcraping Sugar there» 


*© n, 


Seollops flewed. 


$ Boil them very well in White wine, fair 


in ater and Salt 3 take them out of the ſhells, 
ouW{nd-ftew them with ſome of the Liquor, * 


1der Vinegar ,/ a'few Cloves, ſome large 
Mace, and ſome feet Herbs chopped very 
mall : being throughly enough , ſerve 
[them up in their own fhells with. beaten. 
Butter, and the juyce of Oranges. ; 


W 


*l. - Tortoiſe ſtewed, 2 
Z Take a Tortoiſe and: cut off his. head;,, #*? 


#feet and tail;/and boil the body in Wine, * | 
* Salt and Water : being enough, uncaſe he &: 
q A vaung.. b KC"TE 

5} meatftrom the ſhell; and ſtew.itin a Pipkin 
fx with ſome Butter, White wine, ſome of 
e 

r 

? 

i 


theBroth,a couple of whole Onions, Tyme, . 
Parſley , Winter-ſavory , and Roſemary 
' minc'd ; when enough , ſerve it .on'Sip-- 
= RE Sa bt 


20 | How _ 02 Stew 
"a Þ Gator it, or; as fone. call 1t \, Calved I 


"T <' Ja ing drawn. your 7 urbet, waſh. 
Sean ; then take an equa]. quantity, 

Ez Water and Wine 'with: ſome Salt, and be 
It-rherein 3 not puttivg it in till the P 

i «bouts: adding thereto ſome ſliced Onjon 
i - Jarge Mace, a Ons + or Ba ſore fig 


To [white fide: very-t rk he Faley « one. w; 
-- «Qnly; this muſt; be done before-you P11 
=p eing half boiled; put.in ſome Orange-pilh 
b*-being cnqugh,, diſh it. up with the. Spicd 
. Herbs, ſome. of -the LOBES: Onions all 
_ flieed Lemons, | : 
'*.-In the like manner you may dreſs Holy C 
þbure only let-your Sauc& be. beaten, Butter 
Nd ' Miced Lemon, Herbs, Spices;. Onions. an 
rberrics. | 
Thy LC $17] A Trout? ftewed.. 


2 


5 / Take Tack or four i | Ee. $ 
K ording to their bigneſs, and; ph” them. 

 -. A.Diſh with ſomewhat more.than a. .y bet te 
© of a pint of Sack; or inſtead' thereof: W Ti 
> wine with a piece of Butter about f 
*. ghe:qua tity of a. Tennis-ball , a- lit 


z = 
a I 


all foxts of Fiſh. 

- whole: Mace , ſome Paiſley', 4 —Þ 
Finter-Gvory and' Tymenial » We to, os ” 

er 5 which'done, put them tothe: TI outs _ 

:t theſe ſtew about a quartey's of 

en take the yolk of a' hard Eg 2246 

ince it ſmal}, ſtewing your Trouts*th 

ith,- then - diſh up, pour . the Herbs 4 "Ys : 

iquor all over them; ſcraping Loaf =] 

lereon , INT OY _ vay | GT: 

IE Table, \ 4 As "7 ve 


Wriring: fewed, and how Fo make - 78 


ai | : 6 Y MY a. 
-={F 


"Fake A quantity of Wine, and the} 


| Water, and put it over the Firein2 Tow be 


Biſ 3. add thereunto arace of Ginger -flicedhgs 
little large Mace, a Nutmeg quart de 
vich, a. faggot or two of ſweet. Herbs, 
Marjoram,Tyme, ec. with Parſleg;not t _ 4 
ting with Salt to feaſon:yohr Broth I A 

When it hath boiled a little while#put; 

your Whitings , but be«carefat y 

hem ſo as younteD eps to'ſerye then'th 


puttingſom $6 thiern, Her oli mw 
born +tittlotitnothey will beeno ugh 
hwvg herd pour away, Alb 

br thetn into' 2 Pipkin;: and; 

"on n.the 'Fire agalt With Jr BU i 21 


oo 


22 How to Boil oz Stew 


ſweet: Herbs ' that were: in it before 3 then * y 


take a handful of Parſley. and mince it; 


ſmall, with a little Fennel and Tyme,and let, o 
them boil with, the Fiſh-broth 3 then take Þ 
the meat of two Crabs, with the Carkaſs 4 : 
of. a Lobſter, the yolks of three Eggs, a F 
ladle of drawn Buttce 3 beatall, theſe cogee/ Þþ 
ther with fome of the ſaid Liquor, ſtirring: 

it in the Pipkin-till ; it ; thickens then ſhiteJ* 

out your Whitings on Sippets ,, as youl| pi 
would have them. diſh up,pouring on your | 
lair as it comes. from the Firc 3 in the ſame” 
manner you may order Smelts or Gudge- | 
ons. The Broth is not only very pallatable, I** 
but. exceeding WRWetnc and comfortable L-. 
toa weak ſtomach, 


—_— 


Flefh of all ſorts {-xorpting Fowl)| 


. boiled or ſtewed:. WW -- 
"Breaſt of Veal bold, EY " 
ad 


| Takes ood midling Breaft-of vel that ſix 


is _ and, fat, bone:it-apd heat. it. 1" 
well, then waſh.it.dry,-: after this put. tor" 
it a handful of fivect Herbs, Parſley, andar tf 


; _ little Sage: minced {mall with a few \Cloyes,, be 


Mace, 


all fozts of Fleſh. 23 


{ Mace and Nutmeg beaten, mixing there» 


t. 1 with a little Salt. Do not forget to' waſh 
c over the inſide of your Veal with the yolks 
Fof Eggs, and ſtrow your Herbs all over, - 


+ then over that lay ſome ſlices of Bacon cut 


fo dipt im the yolks of Eggs having ſo © 


.$<done, rowl it up in a Colter, and bind it 


al bard with pretty broad Filleting : Whenit 


of diſh it on Sippets, and let your lair be Gra- 
e yy and firong Broth, fliced Nutmeg, all 
_Ybeaten up thick. with drawn Butter , and 
| Ftwo yolks of Eggs; run theſe over your 


@ Jmeat : let. your Diſh. be garniſhed with 


=: Breaſt of Mutton ſtewed. 
).4 Joyntyour Breaſt of Mutton very well, 


Ithen farce it with ſweet Herbs and minced - 
|IParſley-; 'after this put-it into a deep ſtew= 


Jing Diſh with the right fide downwards, 
adding thereto as much White wine and 

e {ſtrong Broth as will ſtew it; then ſet it 0- 
+ {vera large-chafing-Difh of Coals, putting 
g; {therein two or three great Onions, a faggot 
a of {weet Herbs, and a little large -Mace: 
. {bing almoſt enough, take-a handf of Spi- 


-Dage, 


is enough, cut the Coller into nine or ten. 
picces, laying on every piece ſome Bacon 3 | 


Alices of Bacon frycd in the yolksof Eggs. - 


j 


Lt 3 ied os inn I: 
# | S ' q 
I*.4 


- 24+ - Yow fo Bofloz Dfew 
© mage, Endive and- Parſley,” and: put to it: 
> "Thendiſh it up with ſo much” Broth .as is/ 
| Tufficient, thickned with the yolks of Eggs! 
and drawn Butterz then. pour onthe lair i 
t. - with the Herbs on *the: top, and on: 
that ſome Capers and. Sampier ſftew*d there- ' 
with, and garniſh the :difh with Lemon or | 
' Barberries- 3 6 Re EE 


- 


Beef Collops flewed. 


# > Cutfroma buttock of Beef ſome thin ſlices, / 

-. .crofing-the'grain thereof ; having hackt 

them with the Back of your knife, fry! 

- them in ſweet Butter 3 being brown, put | 
them- into a Pipkin , with ' ſome ſtrong 
Broth, ſome White wine, a little Nut-: 

. meg, and ſo ftew it very tender : About 
a halt houx before-you ſerve it up, add to 

it ſome Mutton Gravy , Elder Vinegar, 
with.two or three Cloves after it is diſht, 
-put.to'it ſome. drawn Butter, with the juyce: 
of Oranges, and ſome lices thereof - on the 
top of it, CEE IRE, 


| Buttock,, Rump, Chine , Brirkgt, Sur-loyn, 
| Kb, Flankpr Fillet of Beef powdered bom: 


- Take your choice of which, you Bepley 


 _allſozts of Fleſh 23 {7 
hot weather give it no longer. - 
ring than five or fix days,but as long 
n the Winter; if you ſtuff it, let it 
all manner of ſweet Herbs, with 
f minced, and ſome Nutmeg ; ſa 
(after it hath boil'd a {ufhkcient _ 
on Rrewis with Cabbidge boil'd in. - 
nd drawn Butter run all over : -gar- . 
pur diſh with Parſley , and Carrets 


- 


nto ſeveral ſhapes. 


Calves feet ſtewed. FL 2 
e- your Calves feet and ſplit thena 
. middle ; after you have blanched* 
being boil'd very tender, and having , 
from them the great bones; place. 
in a Stewing-diſh, with ſome ſtrong * 
,, three pretty large Qnions, a Faggot 
ect Herbs, with Salt and a little large * 
: When you perceive it boils, then 
nto it a handful of Parſley, Spi- 
and {weet Herbs minced with a 
handful ' of 'Curtans : The Feet 
p ſtewed, . beat the yolks of two or 
Eggs with ſome Sugar and Butter 3 
with that thicken your lair, and a. lit- 
rawn Butter : diſh up your Calves Feet 
Sippets, and pour on your Broth. 
C Calves . 
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- mage, Endive and- Parſley, and' put ,» * 


by "Then-diſh it up with ſo much Broth 
_ Tufficient, thickned with the yolks of _ 
and drawn Butterz then pour on.thi 
., © with the Herbs on *the: top, anc 
- thatſome Capers and Sampier ſtew?d t. 
with, and garniſh the difh with Lemc 
OR OTIS ERR 
Fil Beef Collops flewed, 


- > Cutfromabuttock of Beef ſome thin 1 * 
*. .crofbng;the'grain thereof; having h 
- them with the Back of your knife, | 
& them in ſweet Butter; being brown , 
them. into a Pipkin, with ſome ſir | 
- Broth, ſome White wine, a little N 
', meg, and ſo ſtew it very tender: Ab 
> a balf houx beforeyou ſerve it up, adc 
| it ſome Mutton. Gravy , Elder Vineg - 
with.two or three Cloves after it is dif * 


4 


n 
. : 
*_ 


top of it. 


. #0 ball, 


"a 


nin, hf foes of frotitn, waſh. end AS hoes as 


T + | 


put.to'it ſome drawn Butter, with the juy >; 
of Oranges, and ſome liges thereof an t f 


[ 
bs 
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| Butzoch,, Rump, Chine, Bricket, S ur-loy 3 ie 
| Rib, Flankpr Fillet of Beef powdered ; 4 þ 


- Take your choice of which, you. pleal\ *' 
7 | anl\.3 


WT 
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il again in the Winter ; it you ſtuff it, let it 


 Þ Broth, three pretty large Qnions, a Faggot 
J of ſweet Herbs, with Salt and a little large 
. © Mace : when you perceive it boils, then 
'*F put unto it a handful of Parſley, Spi- 
 { nage and ſweet Herbs minced with a 
- } large handful ' of 'Curtans : The Feet 
7} being ſtewed, \ beat the yolks of two or 
+ three Eggs with ſome Sugar and Butter 3 
Yand with that thicken your lair, and a. lit- 
"MF tle drawn Butter : diſh up your Calves Feet 


1 _allfoxtsof Fleſh, 25 | 
4 and in hot weather give it no longer. +» 
:.3 powdering than hive or fix days,but as long - 


'Y be with all manner of ſweet Herbs, with -_ 

'Þ fat Beef minced, and ſome Nutmeg ſo «+ 
+4 ſerve it (after it hath boid a (uftcient- 
| while):on Rrewis with Cabbidge boil'd in. - _ 
Milk and drawn Butter run all over : -gar= _ 
I niſh your diſh with Parſley , and Carrets 
"I flied into ſeveral ſhapes. 


_ f 
Calves feet ftewed. "FJ 


\ ay 
O_o 


. Take: your Calves feet and ſplit thema 
in the, middle ; after you: have blanched: 
them, being boil'd very tender, and having 

& taken from them the great bones, place 
FF them in a Stewing-diſh, with ſome ſtrong 


:F on Sippets, and pour on your Broth. 
We - C Calves . 
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to pieces, and put it into a Pipkin with ” 
:Oylters and fome of the broth it was boil- ;, 


+quarter of a'/pound of midling Bacon ſliced, z: ; 
hiſt parboil'd , ten roaſted Cheſnuts ſplit, | 
k the yolks of four Eggs, {ſweet Herbs ? 


ſcraped: Let theſe ftew together an hour, 


fried, look green : when the meat is diſh*d,; | 


Calves bead ftewed.. 


| Firſt boil your Calves head in water hatf | 
an hour then take it up and pluck it all- * 


-ed in-; ' adding; thereto-a pint of Claret, a 


aminced , and a little Horſe-radiſh root | 


'IettyourBrains be parboiPd- and-chopt a lit- } 
tle, and firew thereon a little Ginger and | 
grated Bread, or make a little Batter with | 
Eggs, Ginger, Salt and Flower, putting in ' 
ſome juice of Spinage to make them, when 


lay theſe fried Brains, Oyſters, the Cheſ-'1} 
nuts, and yolk of Eggs thereon, {ſo ſerve it 
ap hot with Sippets. | | 


'* 


Haunch of Veniſon boil 8. 


Take a Haunch of Venifon and fet it a 
boiling (having a little powdered it be- 
fore) then boil -up four or five Colly-F 
Flowers -in ſixong broth , and ſome R_ = 
. Won; 


ed 


on 3. OO, 6. i Ho Ry -* 
tg FEY *- ; . 
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-elffoxts of Fleſh. 27 1 
When theyare-boiled, piit-thein forth-intoa * 3 
Pipkin; adding to them drawn Butter, and 


' J keep them by the Fire in a warmicondition z -- 


then boil up three or four handfuls of Spi> + ; 
nage in firong broth : when they - are 

enough , pour out part of the broth from : 
them, and put in a little Vinegar, a ladle» * 
ful of drawn Butter, and a grated Nut»  } 
meg 3 your Diſh being ready with ' Sippets - 


in the bottom, put in your Spinage there- _: 


on round towards the Diſhes fide: your 
Veniſon being boil'd, take it up and lay it 
in the middle of the Diſh, and lay.your #5 
Colliflowers all over itz then pour on' your } 
drawn Butter over that':: Laſtly, garniſh } 
it with Barberries, and your Diſh with 
ſome green Parſley minced. - - + = 

For variety ſake you may force your Ve- --.; 


| nifon with a handful of fweet Herbs, and 


Parſley minced with Beet-fuet, and yolks 


: of Eggs boiled hard 3 ſeaſoning your forcing 


with Pepper, Nutmeg, Ginger and Salt, 
| Lambs bead boil'd. 


Firſt take out the Brains and make 4 


| Pndding thereof; being boil'd and cold.cur - © | 


it into bits, then mince ſome Lamb with 
Bect-ſuet, and put to it ſome grated Bread, 
C 2 Nutineg, -. | 
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22 HYow to Boiloz Dtew 
Nutmeg, Pepper,; Salt; fome. ſweet. Hetbs 
minced with tour or five raw Eggs : work 
theſe all together , and fill the Lambs head , 
therewith : Having well cleanſed and dry- * 
cd the head beforehand, then ttew it be- 
tween two Diſhes with ſomeſtrong broth 3 
what remains of this forcing, work it into 
balls, and let them boil with the head, 
adding therewith ſome White wine,a whole 
\ Onion , three or four ſliced Pippins, ſome 
picces of Artichokes , Sage leaves , large 
Mace, with Lettice boil'd and quarter'd , | 
and put into beaten Butter 3 being. finely 
ſtew'd, diſh it up on Sippets, and put the 
balls with the other materials thereon ; then 
broth it, and run it over'with beaten But= 


| ter and Lemon, 


Lambs head flewed, {1 


vw 
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Having cleft the head and taken out the 
Brains, waſhing and cleanſing it from all 
xs filth and impurity , ſet it a boiling in } 
ſome ſtrong broth z having ſcum'd it after 
boiling, put in two ox thrce blades of large . 
Mace, ſome Capcrs, ſome Pcars quarter'd, 
2little Clarct, 'Gravy, Marrow, and ſome |? 
Marry-gold Flowers; when ſtewed cnough, |! 

- ſerve ivoncarved Sippets, and broth it, lay- + 
ing | 
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| allfoitgof fleſh. 29 | 
; * ing on ſliced Lemon, ſcalded Goosberries * 
| or Barberries. 


Loyt of Lamb ſtewed. 


Let your Loyn be cut into ſteaks-pret= _ 
ty large, put it mto a Pipkin with ſo'much 
Water as will cover it : when it ſimmers. . 
ſcum it, and then put to it Capers, Sam--. 

hire, the bottoms of ſome Hartichokes, 
our or five blades of large Maee , 'half a 
Nutmeg ſliced , Verjuice- and Saltz: give 
them the ſpace of an hour, to- be-ſtewed'in; 
then diſh up your Lamb- tenderly., blow- 
ing-off the fat: put- into the broth ſcalded: 
Spinage and Parſley minced with ' ſcalded- } 
Goosberries, x piece of- Butter 4 ſhake it. 
well, diſh it and ſerve it up on Sippets. ' 


Leg. of Lain boil'd, 


Take Kidney ſuet, and cut it into ſquare 
Pieces about the bigneſs and - length of your 
* Finger 3 then thruſting your knife into ſe- 
j# venoreight places of the meat; put' thoſe 
pieces of ſuet' into each particular hole 
; . thenboil your Lamb, remembering to-turn 
|] it-often, take heed of overboyling itz then 
> boil a good: handful of Parſley tender, 
E-: & 2 mince - | 
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mince it fmall 'with your: knife. x then 
warm a quarter of a pint of White wine 
Vinegar over ſome Coals, with Butter about 
the quantity of. an. Egg 3 put in alſo ſome 
cluſters of Barberries cither boil'd or pickl- 
ed; then diſh-.up your meat on - Sippets, 
pouring the {auce thereon. 


Leg of Pork, 


e, mince. very {mall, and; put it 


Pepper, then take-up your Turnips, being 
boiled tender, , and:tofs your Sageiand them 


together with more drawn Butter 3 having 


OVCT. 


| Take pretty big Lard, and therewith 
on your Leg of Vcal all. over , joyning 
F - ſome Lemon-plll to your. Lard: 3 then get a 
piece of middle Bacon, ' and bu! the Veal 
therewith-; when ,your Bacon: is enoufib,, 
SZ CUT 


— 


into alittle ſtyong broth: with, Butter and | 


'dith'd np your' Pork , lay your Turnips, 


ERR: T.. 


.  , Having-faid-;your ,Leg. of Pork infalt ; 
about ſome 'nine days; fuff it with Parſley 
and $2ge,. Ox you may boil. it without 
Spſling, having in readineſs a bandful. of 
boil d Sag 


F: 

z 
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cut' it into ſlices,” and: ſeaſon -it with Pep- 


diſh 
about it , and ſend with the, ſerving it- up 
ſome Saucers: of - Green-ſauce ,, firowing, 
over it, Parſſey .and Barberries 3. and 'that 


' you | may not be narant of the making. 
uls 


it, take two handfuls of Sorrel; and beat. 
it well in a Morter, ſqueeze out the. juice. 


. 


of it,.and put. thereta a. little Vinegar, Su-. 


gar, drawn: Butter, and; a, rarcd .Nurmeg, 
{et it on the Coals till it be hot, then pour. 
it on your Veal and.Bacon.:.... \, 


But to make Green-ſauce: to be ſerved; 


up in Saucers,” you. muſt; do thus: Fake 
two or three handfuls of ,Soxrel, beaten -in 
a\Moxter with two Pippins quartered, after; 


| paring addjng herao. « little Vinegar. 


and-Sugar.. - '. - 5: | 


Legs, N ecks, and Chines of | Mntton-boiled. ; 


\ - - EY \Ii % a 


A & eo 2 VL - " 
Take either of the aforementioned: 


Joynts, and lard then with a, litcle-Lemon- 
Pill 3 then. boil it in; Water: apd Salt, with 
a faggor of fweet-Herxbs 3 :then take a'pint. 
and a-half of Oyſters well waſh'd, and pur 
chem. into a. Pipkin, with ſome pf chejr owh 
liquor, 4 little ftrong_ br 
TER Re, 


prgtpe dryed Sage incorporated together 3. 
p your Veal with your Bacon round. ;} 


: 


oth, and. bal a.pint. j 
ot I 
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Tyme, grated Nutmeg, ard two or three 
Anchovies, ſo let them boil together 3 then 
beat up three or four yolks of Eggs m'a 
little of the ſaid broth to a convenient 
thickneſs, with a ladleful of. drawn broth 


amongſt it; then diſh it up on Sippets, then 
over-run it with lair, placing your Oyſters 
on the top thereof ; then ſerve it up gar- | 


__ . niſh'd with Barberries or Lemon. - -''/ -*© 


Neats Tongues boil d. 
eG 


{* Take a Neats Tongue and boil it in Wa- 
ter and Salt, or you may falt it a little, and 
-only boil it in Water till-it be tender 3 then 
blanch it, diſh i and- ſtuff it with minced 
Lemon, mince the Pill and ftrew all over 
it, then run it over with drawn Butter. 


Neats Tonones flewed,. 
_n Tous ” 3: ...90 


- . Make a hole in the | but- end 6f'' the 


f 


of gravy ,-as much White wine put to | 
them two or three whole Onions. ſome 


| 


Wiki 
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-- > .4 Sov 7 * a L..4 
RCs Boe we \ 


Tongue, and take the meat and mince it | 


with Beef-ſuet, ſcaſon it with Salt, Nutmeg, 
{weet Herbs minced, the yolks of two raw 
Eggs, Pepper, Ginger, and minþling-all 
together, ſtuff the Tongue therewithi''then 
| _ wrap 


end ot ae ace AC ad ata 
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wrap it in a caul of Veal, and boil it till it 
will blanch; then with ſome Claret, Gra=- 
vy, Cloves, Mace, Salt, Pepper, grated 
Bread , ſweet Herbs minced {mall.,, fryed 
Onions , Marrow boild in ſtrong broth, 


ſtewitin a Pipkin 3 when it is ready ſerve _ 


it up on Sippets , laying over it Grapes; 
Goosberries, ſliced Lemon or Oranges, run 
it over with beaten Butter, garnithing the. 
diſh with fiale grated Bread. 


You may otherwiſe ſtew Neats Tongues: _ 
\ In a Pipkin with Raiſins, Mace, fliced 

” Dates, blanched Almonds, Marrow, Cla- 
ret wine,Butter,Salt,Verjuice, Sugar, ſtrong. - | 


broth or Gravy , flicing the. Tongue-with- 
al : being throughly. ftewed:, diflolve the 
yolks of half a dozen Eggs in ſome Vine- 


gar, and diſh it up-on fine Sippets, with. 


Lemon, running beaten Buttex.over all. 


Oe Cheekes boiled.” 


Take a; pair-of Ox Cheeks and. bore 


them: then- put- them ſix or ſeven hours 
in Water to-ſoak, then cleanſe them from 
their blood, paring the rough of-the. Mouth, 


taking -' out-the--balls of tbe-Eyes 5 : then 
ſtuff them with Beef-ſuct; hard Eggs, {weet - 
Herbs, Pepper and Salt, mivgle all cogechcs, 


and: - 


C5 


all fits of Fleſh. 33+ 
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' and let yourſtufiing beon. the infide, prick- | 
ing. the two Cheeks together-, then boil | _ 
them alone, or with other Beef 3 being; ten + 
derly. boiled, ſerve them up on- Brewis. 
with interlarded Bacon or Pork Sauſages : þ 
tet: there be on-each fide of the diſh; ſaucers 

of, Green-ſauge or Muſtard. 
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Ore Cheeks boil'd'to be;eaten cold with Sallet, || 


"Bone your Cheeks and cleanſe them , 
then: ſteep them in White wine twelve |. 
Hours 3. then. ſeaſon. them with Nutmegs, Þ 
Cloves, Pepper, Mace and'-Salt,, rout them 
up., boil them tender. in. Water , Vine- 
gar and.Salt, preſs .them 3 and ;being ;cold | 
flice them into thin lices, and {crve them | 
with Oyland Vinegar... , ,',, , . | 


Pig ſucking boil'd. i 


Take a young ſwcking Pie, and lay him | 
round with his tail in bis. Mouth in a Ket- 
tle, covering it with fair Water, and caſting | | 
in a good handful of Salt, a handful of ) 
Roſemary., Tyme,, ſweet. Mar) joram. and | 
Winter-ſavory : when half boiled,take. bim 
up and fley the skin from him then-take 
bim and. quarter him, and lay him ina 

| Stews 


<alfoxts of Floſs: 35 
] | Stew-pan, with Prunes, Irs hrge Mace; Cur-- _ 


rans 3 then take him up ie —_ _ 
lay bith in Sippets with che orclaid. 
p < _ apa can "T3 
; bo 197414 = -77 1 fond 
| L Rabbrir boiled.” 


- Prick —_ yout- Rubbets akdeaadend 
heulders; od that'is the way'to _ 
for boiling; ar wu their 'bird 
to their: Batbp:!1you lard: Ley T0-oN C 
\ Bacbn, if you verſe; ov. For it-alone; and'fo . 
" boilthem up white' . being'boiled;* take the _- 
Liversiand mince thers ſmall wich fat Bicort.. 
hoited, theniput"it t6Hulf a'pmt nets oy oþ 
wine, frong: Brothiand Vines garallriak ing; 
| bat-that quaritihy5 they jet, '#e2 b6ik | 

| ſome large Mace, add thereunto a little Par+- 
fley minced with {ome. Barberries, anda: | 
ladleful 'of drawn*"Butter diſh" 4 your: | 
| Rabbets on your: Sippets, pouring, your Jairs 
| "all overathen;/ andiphtnilh/ your! CY 
Lemons and Bacbe oo e* I 


| | PM, -- Sboolder of Martot Wilde. iter | 
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,-Dlo not xlov& Hkif boil your! Shoufdev off | 
Nhaton 5: chterfir@the Acth\"lPate mom | 
og teaying Sat: —_t the' blii84-Bong, . 


Pre-- 
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| preſerve the Gravy; and putithe-Mutton W 
| Into a Pipkiv, with. ſomeofi:the broth in: 

which. it was boiled 4: alittle grated Bread, 
Oyſter liquor, Vinegax; Bacon-fliced : thin 


and ſcalded, a quarter of a pound of Sau- 
ſages ſtript 'ouf of their'skins, large Mace, 
and a little ſliced Nutmeg : When it is al- 


moſt ſtew'd, put in the Gravy: when they. 


have boil'd almoſt an; hour; put to:them a 
pint of Qyſters, -a-; faggot Þf ſweet' Herbs 
and. ſome Salt, then;ſftew-them a little lon= 


"Fa 
L/ -. 
( 


; 
q 


' 
4 


ger then take the blade-bone and broil.it, 


put it into your diſh, and pour the materials 
in,. your Pipkin- upon it z- garviſh-it with 
Oyſters frycd in batter, Lemons fliced, and 
Barberries 3 - it will not; /be- amiſs: firſt to 
rub your: diſhes varipes' with a: clove: of 
Garlick. | 


Shoulder f Motton feed nth Offer, | 


Roaft, your Shoulder: of Mutton halk, Or 
a little more, take off the upper'skin whole; 


and cut the Acth into thin ices; then ew | 


it with White wine, Mace, Nutmeg, An- 
chovies, Oyſter liquor, Salt, Capers, Olives, 
Samphire -and. ſlices 'of-] Qrange>s: - leave 


+ ſome meat. onthe marrowebentand blade; 


_ laying. them in a diſh, your. yout ſtew!d 
| macat 


| an forts of Fieſh.- ": 

Feat on the bones with new'd Oyſters a + 

[a of that 3 ſome great Oyſters above and 

about them ftew'd- withlarge -Mace:, two 

” great Onions,Butter, Vinegar, white Wine, 

a bundle of ſweet Herbs. and over all theſe ; 
lay-the- aforeſaid. skin of the Mutton a lit---- 
tle warm'd i in this laſt liquor, | | 


: ; 


"4 nipes dreſt hot out of the par. 


| Bolt them very endes. and laying chem | 
&. in adiſh, let your ſauce 'be beaten Butter, 

" Gravy, Pepper, Muftard and \ wine Vine- 
- gar, rubbing your diſh-firft witha clove of 
Garlick, running the fauce over them with 
a little Garlick bruiſes. 


{ Veniſon fiew'd a uk and a way. 


They. which. abound with Veniſon- in 
many cold baked .meats, may, at any time 
few difk ſpeedily thus : Slice 'the Veni- 
ſon of your Pot, Pyc'or Pafty ; then put it 
| into a Stewing-pan over a heap of coals 
| with ſome Claret wine, a little Roſemary, 
| fouror hve Cloves, a little grated Bread, 
Sugarland Vinegar having Rew'd awhile, 
grate:on: ſome Nutmeg; and: ſerve /it up, 
Sivce im this Section we have laſtly; __ 


» [ 
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of Veniſon, give. mcleave to tell :you how. 
te'rccover Venifon when tainted.; alth: 
the diſcourſe velong mob to chispattcy r: 
| _ F &f 2G? _— TH 1 No 


£z +4 
f 


-: Veniſon whew rainted bow to recover wit, 


Take your Veniſon and lay it in a clean. 


cloth, -then. put it .under. ground-'a whole 


ink or favour ;'you:may bj] 'Water 


night, and it yl remove the corruption, 
with Beer, w_ Vinegar ,, Bay-leaves, 


Tyme, Savory St oſemary and Fenne] of 


each a. handful. when it- boils put in your 
Veniſon, parboil it well, and preſs it then) 


ſeaſon it , and uſe .it as you. ſhall think | 


fitting. 


_ ——— 


Fowl of all ſorts , wherder wild or 


'tame,, Land-Fowl of Sea:Fow!, 
_ boil'd or ftew'd. 


Capon bruiÞ d::in Rics 


Take a well. fol, Capon: card! 'boikig ith 


Water and;:Salt ; then take' a.quartcy 
of a. pound. of: Rice and; fttep|!itr infailt 
Water, 


oY 


YL 


} 


[=y 


! 


Water, and having half it , K in. 4 
the Rice. throu h a > Cullen er, and boil-it -4 


$0 Ge, : 38 } 


L ina Pipkin with a quart of Milk. ang xs) 


thereto half a pound of Sugar, M 
an ounce of large Mace 3. boil it. ell: toe 
keep-it from being too thick, then put ina— 


3 little Roſewater :. after this: blanch half a 


OWE 2... OC aro. 


pound of.. Almapds.,.: and with,;z little 
Cream: and. Roſewater, beat them in, a Mor-* 
zer, very fine 3. {train;them in a Pipkin þy 
themſelves 3.. then take up your Capon , 


$ ſetting ;your Almonds a little agajafi.;the 
/ fre 4 having placed in your Capon, pour 


on your Rige. ny, then bxoth: your 
Rice. » C | .S. 5-7 v5 


- Cljars boiled oy larded mob Lemons. | YA 


Firſt, ſcald your Capon, and take.a lit- 
tle duſty Oat-meal to make. it boil. white, 
then take three ladlefuls of Mutton broth. 
a faggot of; ſweet Herbs, two .or. three 
Pates cut long in picces,a few parboildCyr- 
rans, a little whole Pepper, a piece-of 
whole Mace, and one Nutmeg thicken it 


with Almonds, and ſeaſon; it ,with. Yer- 


juyce, Sugar, and a fall quantity.of ſweet 


'Bucter 3. then take up your Capon, and lard 


it, "very. thick with preſeryed Lemon, then 
lay 


How to Boil oz Dtew | 


_ 


lay your Capon in a deep diſh, for boiled | 
meats, and pour the broth upon it : gar- | 
niſh your diſh with: fiickets and preſerved þ 


Barberrics.. 
Es  Ebiickens boil ed. 


. Aﬀer you have ſcalded your Chickens , 


truſs them , and boil them in Water as 
white as poſlibly you can; ina little time 
of boiling they will be enough. then diſh 


them up, having in readineſs 'this ſauce. ; 


If -in Winter time, take a pint of White 


wine, Verjuyce, half a dozen Dates. a ſmall Þ 


handful of Pine-kernels, fix or feven blades 
of large Mace, and a faggot of ſweet Herbs, 
boil all theſe together , till the one half be 
conſumed ,z then beat- it up thick with 


Butter, and pour it on the Chickens, being |; 


diſhed with three or four white-bread 
toaſts dipped lightly. in Allagant 3 lay on 
the chickens, yotks of Eggs quarter'd, Lo- 


zenges, 'Sheeps tongues fryed- in green bat- |: 


, being fiſt boiled and well blanehed, 


_t over all theſe lay ſome pieces of Mar- | 


row, and ſome- pickled Barberries. 

But if you dreſs _ in the Summer 
time, Ire boiled them white, as afare- 
Aid : then for the ſauce take ſome -of the 


I they were boiled tm, with ſome T_ 
large 


F 


| . All foztgof Fowl: a4r- 
l Þ large Mace, the bottorhs of three Harti- 
- 'Z chokes; being boiled and cut tnto ſquare 
d || pieces, an Oxe Palate ſliced thin, Salt and 
_ * -fome ſweet Herbs: Theſe being all boiled 

| together, beat it up' with Butter »- and ba- 

, ving diſh'd-your chickens,. run this ſauce * 
| all over them, laying on the Chickens Aſpa- 
ragus bciled, hard-lettice, and a handful 'of 
Goosberries, both ſcalded , fome flices of 
Lemon, and ſerve it up. 


$\ Chicken peeping #6: boil after an incomparable 
manner. th 

| Take four French Manchets and chi 
them (or others will ferve) and cutaroun 
| hole in the top of 'them, taking ont*all 
the crum,” ahd therewith mingle the brawn 
. | of a roaſt Capon, mince it fine, and ſtamp 
| it in a Morter with Marchpane paſte, the 
' | yolks of hard Eggs; with the crum of one of 
| the Manchets, fomie Sugar, and ſweet Heabs 

{ minced ſmall, beaten Cinamon , Creatf% 
Marrow, Saffron, yolks of Eggs, and Tone 
Currans , fill the: concav'd or: hollowed 
Manchets, 'and -boil them'in a Napkinin . 
ſome good Mutton broth , ſtopping the 
holes on the tops of the Manchets;then ſtew 
fome Sweet-breads of. Veal; .and-fixptep+ 
"X-e #3 3s ing 
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- _ing Chickens between | two diſhes; therf $ 
fry ſome Lambſtones dipt in batter, made || tc 
of Flower and Cream, two or three Eggs || p! 
and Salt; then take the bottoms of Harty || er 
chokes,,.beaten up in Butter and Gravy, f. b 
All being ready, diſh the. boiled Manchets | w 
with the Chickens. round about, then the | 
Sweet-breads , and round the diſh ſome 
fine carved. Sippetsz then hy on the Maz- 
row, frycd Lambſjones, and ſome Grapes, * 
thickning the broth with frain'd Almonds, 
ſome Cream and Sugar; give thema-watm, 
and broth the meat, garniſhing, it. with 
Grapes, Pomegranats and ſliced Lemon. 


Cocke, Ruftards, Turkey, Pheaſant , Peacock, 
*1 ,Partrig +, Plover,. Heatheacks, Gocks of the | 
.« Woed , , Moor-beus,, or any Laud Fowl how. 


-. to boils oY 


©,» Take any of theſe Fowl above ſpecified; 

angerof 'the skin, but Jeave; the ;rump- * 
and..legs wholg; with the  pinions ,-then | 
mince the Heſh; naw {with ſome- Beet-ſuets, | 
ſeaſoning it with. Salt, Pepper , Nutmeg) ) 
{weetHerbs minced, ſome raw yolks -of Eggs, 
and incorporate all together with three bot+ 
toms of boiled Fartichokes, roaſted. Cheſ+ 
nuts blanched.ſome Marrow ,and ſome boild 
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Skirrets” 


Fi Kirrets cut indifferently. ſmall; according - 
{| to the bigneſs of your Fow] , you mult 
| proportion the quantity of your ingredi- 
 ents;Then fill the'skin and prick it up inthe 
back, few'it im a:deep- diſh; and coves at | 


hy. 


| ftrong broth, Marrow, Haxtichokes boiled 
| and. quartered ,. large Mace ,. White, wine, 
# Cheſnuts, Salt, Grapes, Barberries, quar- 
f ters of Pears, and fome of the meat made 
# np. in balls, and fewed with the Turkey 3 
Sbcing ebroughly-fiewed, ferve it up on fine 
hF eaxved Sippets ; broth it, and lay _ 

1 garniſh with flices of Lemon and . who 
Lemon-pill, run it over.with beaten Bute 
| ter, garniſhing the diſh with Cheſnuts,large 
?. | Mace, and yolks of. hard: Eggs. | 


| + '! - » Duck wilde bale, - 


Having dravenand'traſt your. wildDuck 
{ parboil:it,then half coaſt it y after this carve 
| | it, andfave the Gfavy :. take: ſtore of Onis. 

/ ons, Paziley, fliced Ginger and Pepper, pit - 
{| the Gravy into! a Pipkin with watht- Cur 

{ rans, large Mace, Barberries ,". a quart of 
Claret 3. let all boil together, ſcumit clean,, 
| put in Butter. and Sugar, and diſh it up. 


Other= 


| with another, putting frfi-therein fore - - | 
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E nn Otherways thus : 


_ Truſs your Duck, and boil it in Water} 
_ with a little Claret, then take ſome of the# it 
broth, and put therein Piſtachos blanched, ; te: 
Cows Udder boiled, and ſliced Sauſages}; M 
ſtript out of their skins, White wine, ſweet ha 
Herbs, large Mace, and boil all theſe to-f of 
. gether, till you think they are enough,] bc 
then add-thereto Beet-roots boiled and cut} rc 
m ſlices, beat it up with Butter z then carvehn« 
up the Duck, pouring the ſauce on the topYF p1 
her, and garniſh the diſh. according tof] w 


_ your own fancy. - '8 
& Duck: tame: how boiled; 0 


| .N E 
Firſt parboil your Duck very well, then | 

take ſtrong Mutton broth, a handful of Par- } 

- fley and an Onion, and chop them all toge- | 

ther: put all theſe into a.Pipkin with Ene 

dive, - pickt and waſht' Barberries, a Tur- | « 

nip; cut in pieces, and parboil'd till the ranks } 1 

neſs be gone'z then put in alittle Verjuyce, \ 

; 

f 


| Half a'pound of Butter 3 boil all together, 
flirring| it till it be enough, and ſerve it up 

- with'the Turnip, large Mace, Pepper, and 
a little Sugar, | 
7 $i 6d6D. Ano- 


all ſo:ts of Fowls. 45 _- 
Another excellent way. C w— 


ter! Having drawn and truſt your Duck, lay. 
he? it ina Pipkin, and cover it With fair Wa- 
d,})ter; put therein ſix or ſeven blades of 


PIE 
2eSE Mace, a good handful of Raifins of the Sun, 
ti} half a dozen ſliced Onions, a: good, piece 
off of ſweet Butter 3 your Duck veingy half 
f boiled, add to it four or hve pieces of Mar- 
f row, ſo let them continue boiling, till neat 
Fncar half your broth is ccnſumed 3, then 
put in a little Vinegar, garniſh your diſh 
with parboil'd Onions and Raiſins of: the 
| Sun, lay your Duck upon Sippets in your 
{ garniſh-diſh, pouring your broth and Oni» 
ons on the top of your Duck, ſcrape on Su= 
gar and ſerve it up hot to the Table, 


"| 

- 1]. Gooſe tame. boiled, 

F Take a Goole and powder him three 
» { or four days, then take Oatmeal and ſteep 


+ ] itin warm milk, and therewith fill the belly 
; 4} of your Gooſe, having firſt mingled it 
{| with Beef-ſuct, minced Onions and Apples, 
> | ſeaſoned with Cloves , Mace, ſome {weet 
| | Herbs chopped. and Pepper, faſten the neck 
and vent, then boil it and ſerve it on _— 2 

with 3 
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with Colliflowess, Cabbidge, Turnips and 
Barbcrries, then wiwic- over with beaten LE 
Butter. 


Goff Gibhterso or » Swans Cibutel boiled. 


. Having) piek'd atrd- parboil'd your Gib-| 
blets Clean';/ put them into- ſtrong broth 
with Onions; Currans, Mace and' Parſley, 

and fo ket thein boil all together : being 

| well boil'd with the addition of Pepper,and 
4 faggot of ſweet Herbs, iy in Verjuycg 
and Butter, 

- Or you may put them i into a Pipkin with, 
- quart of White wine , half an ounce ofs 

Sugar, a good quantity 'of Barberries, Spi-: 
nage, a faggot of ſweet Herbs , Furni S| 
boil'd; and Carrets ſliced , and- put into the 
Pipkin: having boiled very well, take tron 

e>_. broth, Verjuyce, and the yolks of four new , 
laid Epgs, ſtrain them, and put them into * 
; the Pipkin, 


| alfogts of Fowls.. _— 


Cha by Sea for! bow to boil, as ; 1 ftim 5 J 
- Hopper, Crane,” Wild or tame Gooſe, Shes .Þ 
 velley, Cnilew. Hern,Bittern, Duck., Mel- 
lard, W idgeon, "Teal, Gulle, Pewits, Pufe 
"; of Barnacles ISheldraker, &: &. 


-_ k - 


| ſhal begin with. the Swan, 4 AC» 
cordingly you may boil or ftew any of the 
aforementioned Fowl. You muſt take your 
Swan and bone it., leaving only the Legs 
ind wings , then make a farcing of ſome 
Beef-ſuet, Mutton or Veniſon minced with' 
TJ \weet Herbs , beaten Nutmeg, Pepper, 
Cloves and Mace , then have ſome Oylters 
parboiPd in their own Liquor , and with 
{ome raw Eggs commix them with the: 
{ minced meat, then fill the body of the 
JFowl and prick it upon the back; then 
Jboil it in a Stew-pan , putting. thereto -1 
Alſtrong broth, White wine, Mace, Cloves, © 
FOylters liquor, boil'd Marrow : ; boil theſe 
gvcll together, and have Oyſters inthe mean 
ime ftew'd by themſelves with Onions, 
Mace, Pepper , Butter, and a little White 
Fine : Next have the bottoms of Har- 
Fichokes -ready-boiled , and put to them 
Yome beaten Butter and boiled Marrow 
With up your Fowl on ſome fine carved Sip- 
pets, 
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pets 3 then broth it, and garniſh it with | 


ſtew'd Oykers, Marrow ,Hartichokes, Gooſ- 
berries, ſliced Lemon, Barberrics and Mace, 


 letthediſh be garniſh'd with grated -bread | 


and Oykters, 


 Land-fowl of any fort bow to _ after the | 


. Italian faſhion, 


Take half a dozen Plover, Partridge ,, 
Woodcock. or Pigeon, being well cleans'd'Þ 
and truſt, put them into a Pipkin with af. 


quart of firong broth, or the ſame quan-F 


tity of White wine with half Water , put-! 
ing thereto ſome ſlices of interlarded Ba= 
con 3 after it boils ſcum it, and then put 


in ſome Mace, Nutmeg, Ginger, Salt, Pep- 


per, Sugar, Currans, ſome-Sack, Raiſins of i 
the Sun, Prunes, Sage, Tyme, a little Saf=! 
\ fron, and diſh chem on carved Sippets. 


Land-fowl of the ſmaller ſort, as Ruff 


Brewes, Godwits, Knots, Doterels, Streats, 
Pewits,  Ollines, Gravelens, Ox-eyer, Red- 


© ſhankes, &c. - bow to boil. Is 


Roaſt any, of theſe Fowl till they are 
about half enough, ſticking ſome Cloves 


-on the one fide of them , preſerve thi 
Gravy 


ue 


Gravy, then take them and put them into 
a Pipkin with their own Gravy, ſome Cla= 


ret, and as much ſtrong Broth as will co». 


ver them, with Mace, Cloves, Pepper, Gin- 


ger, fryed Onions, Salt, and a piece of. 
houſhold bread 3 having ftew'd them e= ._ 


nough, ſerve them up on, carved Sippets. 


Otherways how to boil ſmall Land-fowl, as 


®auails, Plovers, Rails , Black-birds , 


Thruſhes, Snites, Wheat-ears, Larks.Spate 
K.. 77, Martins, &c. 3 
” . Take them and cut off their heads and 
legs, and boil them in ſtrong broth 3 ſcum | 


it when it boils, and put in large Mace, 


White wine, waſh'd Currans, Dates, Mar-" [ 
row, Pepper and Salt : having ſtew'd them +  } 


ſufficiently, diſh them on fine carved Sip= 
pets, thicken the Broth with ſtrained Al- 


monds, Roſewater and Sugar, and garniſh 


them with Barberrics, Lemon and grated 


Bread, ftrewed about the brims of thediſh; 


Sea-fowl of any ſort how to boil. 


| Take and boil them in Beef-broth, or 
Watcr and Salt , adding thereto Pepper 
grolly beaten,. a bundle: of Bay-leaves , 


Tyme and Roſemary bound up hard toge? 


ther, and boil them with the. Fowl; then 
ES D pre» 
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50 HYHowtoBoiloz Dtew 
Prepare fome Cabbidge boiFd tender in 
Water and Salt; then ſqueeze the Water | 
from it, and put it in a Pipkin with fome 
ſtrong Broth, Claret-wine, and a couple of 
'big Onions, ſeafon it with Salt, Pepper 
and Mace , with three or four diſſolved 
Anchoviesz ſtew theſe together with a. la- 
dJeful of fweet Butter, and a little White 
wine Vinegar : Your Cabbidge being on | 
Sippets., and your Goole boil'd enough, 
lay it thereon with ſome Cabbidge on the 
' +breaſt thereof, and ſerveit up. This is the & 
- molt proper manner of boiling any large 
_ .Sea-fow). | | 
- If of the fmaller ſort, half roaſt them, 
flaſh them down the breaſt, and put them 
into a Pipkin with the breaſt downward, 
add to them three or four Onions with Car- } 
rots ſliced like lard, ſome Mace, Pepper and 
ſome Salt-butter , Savory, Tyme, ſome 
ſtrong broth and White wine, ſftewit ve- { 
Ty ſoftly till half the broth be conſumed 3 | 
then diſh it up on Sippets, pouring on the | 


broth, 


 Veldifers, Woodcocks aud Snites how boiled. , 

"Take them with their guts in , and boil 
them in Water and Salt: being boil'd gut F 
them, and cop them {ma'l with the Liver, [ 


FI | WIFI 3 Sm ile? yp OY ER I 


, 


alt ſozts of Fleſh. 5x 
put to it ſome grated White bread, fome 
of the broth. they were boiled. in , large 
Mace, and- ſtew them together with ſome + 
Gravy. then in Vinegar diſſolve the yolks 
of three Eggs, and a little grated Nut= 
meg » when. you are about to diſh theny 
add the Eggs. 'thereunto, running the ſauce 
over them with ſome beaten: Butter, Ca» 
pers, Lemon minced, {mall- Barberries or 
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Fiſh, Fleſh and Fowl of all ſorts , 
| roaſted, boiled, frigafited or fryed. 


Frh roaſted, broiled, frigaſſied Or fryed, | 
| Cockles frigaſſied. 
Aving boil'd your Cocklesout of the | 


gravel, then break ten Eggs, andput your +. : 
Cockles therein with Ginger, Nutmeg and - 
Cinamon , beat them together with ſome 
grated bread, with half a pint of Cream 3 
having made-your Butter pretty hot in the 
Frying-pan, put in your Frigafhe, ever and 


\ anon {upplying the tides of the Pan with 


D 2 a little 


I ſhells and cleans'd' them well from 


3k Ar A. P's. hae .: Widow Faure bots 


#2 Fiſh;how roaſted, 


alittle Butter : when it is fryed on the one 


- fide, Butter your Plate and turn it, adding 
| fome freſh Buttet-to your Pan , in with 


it again, and fry it brown; then diſh it up, 
fqueezing ſome juyce of Lemons thereon, 


 Krowing on Ginger and Cinamon, It you, 


have a deſire to; have it be coloured green, 
you may do 1t with the juyce of Spinage, 
if ſo,quarter your frigaſſie. 

In like manner you may frigaſſhe Prawns, 
Periwinkles, or any other ſmall ſhell-Fiſh. 


__ Carp roaſted with an excellent Sauce, 
Take a Carp whilſt living , draw and 


| Waſhit, removing the Gall, Milt or Spawn; 


having ſo done, -make a pudding of Al- 
mond Paſte, grated Manchet , Currans , 
Cream.grated Nutmeg, raw yolks of Eggs, 
Carraway-ſced, candied Lemon-Pill, and 


 Salr, make it ſtiff, and put it through the 


Gills into the Carps belly. You muſi roaft 
itin an Oven upon two or three croſs 


. | . . 
ſticks over a braſs Pan, turn it and let the 1. 


Gravy dropinto thePan till roaſted enough: 
put to it, when diſht,a ſauce made of White 
wine or Claret, the Gravy of the Carp , 
a couple .of Anchovies diſſolved therein , 
Nutmeg and Manchet grated, beat them up 


thick with fome {weet Butter, and the 
| yolk 
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yolk of an Egg or two, pour this ſauce on 
your Fiſh. | 

Otherways you may take. a large live ' 
Carp., and when it is ſcaled and drawn, 
make a little hole in the belly , and-with 
the Pudding aforeſaid, force his belly full, 
then put it on a ſpit, having ſtitcht the 
hole up cloſe : when it is enough diſh it on 
Sippets, adding to. the Gravy, which you 
muſt carefully ſave, ſome Oyſter liquor and 
drawn Butter z your Jlajr ought to be 
pretty thick : then garniſh your diſh with 
ſmall Fiſh fryed, as Smelts, Roches, Gud- 
geons, &c, as alſo ſome ſhell-Fiſh tew'd or 
tryed. | 


Carp broiled, 

Take a full grown Carp, ſcale it, and 
ſcrape off the ſlime, then wipe it clean,draw 
it and waſh out the blood , then, ſicep ic 
in White wine , Wine-Vinegar, with three 
or four Cloves of Garlick , large Mace, 
whole Cloves, groſs Pepper. ſliced Ginger 


#and Salt; let it ſteep thus two hours and a_ 


half, then put a clear ſcoured Gridiron on 
a ſlow fire, and brojl it thereon , baſte it 
with ſome ſweet Sallet Oy], in. which was 
infuſed Tyme, Sprigs of Roſemary. Par- 
ley , {weet Majoram, and ſome few Bays 

D 3 leaves 


| 534 - Fiſh, howRKoaſfed, 

| Haves: being broil'd enough, or near upon, 
boil up the ingredients it was Reeped in 
for ſauce, adding thereto ſome Oyſter li- 
quor then: diſh it with the Spices on your 
Carp , andthe Herbs round about , then 
xun it over withdrawn Butter, FL ==. 


Conger roaſted, 


| Fake a good-large fat Conger , draw , 
wafh it and ſcrape away the ſlime, then cut 


| off the Finns, and ſpit 'it like a Roman S3 
after this put ſome beaten Nutmeg 'intothe {| 


belly thereof, with Salt, ſtrips Tyme, and 
fome large Oyfters/pardoiPd, roaſt 'it with 
the skin on., and preſerve its Gravy 'for 
ſauce. You may otherways roaft it cut | 
into pieces three inches Tong, placing Bay- 


|  keaves between every piece: when it isnear | 


enough, take 'the Gravy and bojl it up 

with Claret wine, Wine Vinegar , beaten 
'Butter,, and a covple -of - Anchovies dif- 
folved, with two or three flices of Orange. 


Conger broiled. 


| Seald a fat Conger, then cut him into- | 
Pieces, falt and broil jt, bafte it with Roſc- 
mary, Tyme and Savory ficept in Oy!z 


and when' enough, {crve it up with the 
fprigs of thoſe Herbs and Parſley about 


it * 
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it in beaten Butter and Vinegar.. 


| Conger fryed. 

Scald your Conger, and cut off the Fins; 
then ſplat it, Aower it, and fry it in clarified 
Butter criſp', fauce it with beaten Butter 
and Vinegar, juyce of Lemons. garniſh 
it with fryed Parſley, fryed Ellicfanders or ' 
Clary in Butter, - 


| Crabs broiÞd, 
After you have boil'd your Crabs .1n 


\. Waterand Salt, fieep them in Oyl and Vi- 


negar, well incorporated by beating ; then 
put your Gridiron over a ſoft fire, and put 
| your Crabs thereon 5 as .they broil bafſte 
them with Roſemary branches 3 being, 
broiPd, ferve them up with Oyl and Vine- 
gar, or Vinegar and beaten Butter, with 
the Roſemary. Branches they were baſed 

with, | ys fs nl 

Crabs frigaſſi d. = 

Take out all the meat of the body of 
your Crabs, and breaking the claws, mince + 
the meat thereof into the reſt-, and add 
| thereto little Claret. wine', ſore Fennel 
| - minced, and a grated Natmeg; let thefe 
& Hoi; then putin a little drawn Butter, Vi- 

| D 4. Nncgar, 


56 Fiſh, how Roaſted, 
negar,” and the yolks of two Eggs 3 then 
ut the meat; being enough, into 1ts pro- 
per ſhell, and garniſh it round with the 
{mall leggs, in the buttering put fome Ci- 
namon and Ginger. X 
Crabs fryed, 


Boil ſome large Crabs ,- and take the | 
meat out of the great Claws, flowre and | 
fry it, then take the meat out of the body, | 
Rrain the one half for ſauce, and the o- | 


ther reſerve for frying, and mix it with 
orated bread, Almond Pafte, Nutmeg and 
Salt with yolks of Eggs, fry it in clarified 


Butter, firſt dipt in Batter 3 then let -your 


fance be beaten Butter with juyce of O- 


range and grated Nutmeg, beaten up thick } 
- with ſome of the ſtrained 'meat : Then run |} 
; it over with beaten Butter, placing the *' 


little leggs about the meat, and frycd Par- 
fey round the diſh brim. 


'Fels roaſted, or a $ pitch-cock, Eel. - 


| Makechoice of a large Silver Eel, draw - 
'&; feyit, and cut it in pieces , ſomewhat ' 


Jonger than your middle finger ; then ſpit 


it on a ſmall ſpit, placing between every 


piece a Bay-leaf, or inſtead thereof you 
may uſe Sage-leaves ſpit your pieces croſs 
ways : being throughly roaſted, (for other- 


wiſe  ; 
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wiſe it is dangerous meat.) ſerve it with. 
Butter beaten up: thick, with-juyce of O- 
- range or Vinegar and beaten Nutmeg 3 0- 
therwiſe you may dredge it with beaten 
Carraway ſced, Cinamon, and grated Bread, 
and ſerve it up with Veniſon ſauce, . 


Eels roaſted the beſt way. 


Strip a good large Silver Eel, and cut. 
It into pieces four inches long 3 when you 
have well dry'd them, put them into, a: 
Diſh ; then take ſome Salt and Mace, Nut=- 
meg and a little Pepper beaten ſmall, with 
a piece of Lemon-pill, two or three- Oni-- 
ons and Tyme {mall minced; - ftrow theſe 
ingredients all made vcry ſmall on. your, 
pieces of Eel with yolks of Eggs, and. be 
{ure that you mingle in your ſcaſoning well 
with your hands.; then ſpit your Eel croſs 
ways on a {mall ſpit, putting a Sage leaf 
between each picce3 you may chuſe whe= 


4 ther you will turn them round conſtant- 


ly, letting them. ſtand. on. the one fide till 


1 . they hiſs. and grow brown., and then turn 
; theotherſide to the fire 3, fave your :Gravy 


m:the- Diſh, wherein. the Eel: was (caſoncd,, 
haſte it with drawn Butter 3' then put tq@ 
your Gravy Claret, minced Oykers, Not=: 
meg grated, and a pretty big Onion, give it 2 
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58" Filth, how Roaſted, 
walm with a little drawn Butter, and diſh 
up your fiſh, running; your Jajr over it.. *, 
Eels broiÞ'd. 

| Splata large Eel down the back, joynt- 
ing. the back-bone 3 being drawn. and the 
blood waſhed. out. clean, leave the skin on, 
cutting it into four equal pieces, Salt them. 
and bafie them with Butter, broil them on 


| a ſoft fire; being enough, ſerve them with 


beaten Butter and juyce of Lemon , with 
ſprigs of Roſemary round about them. -- 


. Eels broild after the beſt faſhion. 


| Let your Fiſh be very dry, then waſh it 


over with Butter , trowing good ftore of 


þ Salt over that; having firſt cut itinto ſeve- ' 
\ . ra] pieces :. then having your Gridiron very | 


clean, fet it over the fire, till-it be -exceed- 
- Ing hot, and waſh the'barrs with Butter 
then put on your Fifh-upon the 'Gridiron, 


- with the ſalted fide towards the fire, but». -| 
tering the upper fide 3 --when: you think | 
them enough on the one fide, turn them | 
. upon the other, baſting fil) the upper '{ide 3. | 


the  extravrdinary- feafoning will ſo bind 


the Fiſh that it will not break; being ready, | 
diſh it up with beaten Butter and juyce of | 


Orange... 


<L Wy = ky bo jo ro ng ws 


Ling | 


Frped 02 Bpoil'h:- | 
| Lingfipes.,. 44 
Take a Jole of Ling boiF'd: and cold, and 
cut it out into pieces about the bigneſs of 
your thumb, then make a batter. of a very 
little lower , and eight yolks of Eggs 5- 
your Pan being over the fire with clarihed 
Butter, and very hot, dip your Ling mto- 
the batter, avd fill your Pan therewith 3 ox: 
you may fry it without batter, only lower-- 
ing it, and fo fry it in clarified ſtaff; being; 
enough, diſh it up, and lay on your Ling; 
half a ſcore patched Eggs, then run over: 
the Ling with drawn Butter. your may- 
Oyl your Ling inſtead - of: Butter, if yOu: | 
pleaſe, DEFY 


Lobſters roaſted... 


Take your Lobſters and half boil them, 
then take the meat ont of the ſhells Yonge 
the meat of the claws, tail,, and tegs with- 
fat ſalt Eclz then ſpit this meat with fome- 
alt Fel. on a ſmall ſpit with Sage os. Bay— 
leaves between every piece , ſtick. on the: 
Fiſh ſome Cloves with {ome ſprigs of Roſo-- 
mary : let the barfel of the Lobſter: be: 
roaſted whole, baſting:- ther with. ſweat: 


-# 


Butter 3. let your ſauce be made of Claret: 


| wine, the Gravy of the Fiſh, juyce. of. @- 
- | | EE HNge 


6 Fiſhjhow Roaſted, -- 


range, Anchovies, with ſome Butter and . 


Nutmeg beaten up thick. 
© Lobfters broiled. — _ 
Take the tails of ycur Lobſters, and ſplit 


them long-ways into two, then crack your 
claws and put them over the Gridiron, with 


the, barrcl whole ſalted , baſte them with | 
ſweet Butter, Tyme, Roſemary, Parlley and - 


Savory 3 being enough, ſerve it up with 
Butter and Vinegar, 


Lobſters frye. 


[- 


put thercto ſome Claret wine, the yolks of 
two Eggs. a little minced Fennel and grated 


Nutmeg, then Jet it boil up with the meat * 
of the tails and claws with drawn Butter | 
and Vinegar 3 difh them up on Sippets in 


Saucers on a plate, garniſh them with Fen- 
nl and Bay-leaves. 


Lump fryed. 


 » Takeyour Lump and fley him, then ſplat | 
him, and. having -divided him, cut each | 
fide into two pieces, then ſeaſon it with | 
Salt, Nutmeg and Pepper; your Pan being | 
_ hoy, fry him with clarified Butter, and | 
diſh it up with ſlices of Oranges, Goosber- |- 
| | | Tis, 


.. Take out the meat of the barrels, and / 
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xics, Grapes, Barberries and Butter, 


Lump roaſled. 


Take it and fley it, and cleanſe it wel 


within; then ſeaſon it with Salt , Mace, 
Pepper and Nutmeg, put into the belly an 
Onion, and a Bay leaf, roaſt it and ſerve it 
up with beaten Butter and ſlices of Lemon. 


Mullets fryed, 


Eet your Mullets be drawn, ſcaled, 
ſcotched, waſh'd clean, and then wiped 


dry z having flowred them, fry them in 


clarified Butter : being enough, diſh them 
and fauce them with Claret, ſliced Ginger, 

rated Nutmeg, Anchovies, Salt and ſome 
Nooes Butter beaten up thick together, gar 
niſh it with flices of Lemon, The largeſt 
Mullets are beſt for boiling, ſoucing or 
baking, and the lealt for frying. | 


Mullets broiled. 


_. Let your Mullets be drawn and cleanſed, 
as above ſpecified, .then lay thern ir a Pan 


or diſh, and put to them ſome very good 


Sallet Oyl, Wine Vinegar, Salt, ſome ſprigs 
of Roſemary, Tyme and Parſley; then lay 
on your Gridiron ovcra ſoft fre, and being 
made pretty hot, lay on your Fiſh, baſting 

| , i 


— 
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_ it with what it was ſteeped in 3 when broil'd 
enough, diſh it up, and fauce it with An- 
chovies, juyce, of Lemon, and Butter bea- 
tenup toa thickneſs, 


Maids fryed, 


Having skin'd your Fiſh, put them into 
boiling Water {caſoned with Saltz having 
Jain therca little while,take them out 6 dry 
them well with a cloath ; then flowre them, 
ther take half a {core Eggs, the yolks only 
of them , and the whitcs of three more, 


ſome flowre, Nutmeg , Girger and Saltz * 


then: take a little Parſley boiled green and 
minced ſmall , and beat all thefe together 
with a little Sack till the batter become 
thick : Having ſet over your Pan with 


clarified Butter, and being hot dip in 
the Maids into your batter, and fo frythem 
brown and criſp 3 being enough, diſh them -- 


up with Butter, Nutmeg, Vinegar, and the 
Livers of the Fifh beaten together z then 


take a pretty quantity of Parſley, and fry 


it criſp ang green , and fixow it all oyer 
your. Fiſh, F214 NE 
Muſeles fryed. 

Put your Muſcles into a Kettle, in which 
there is as much boiling Water as will co- 


Ver 


Fi 
= . 


a G Ee 
ett WT Es... .. 
Fl 
q 


+ of 


My. Wwe © 


+ Sf 


od 


=_ 


PLA ARSLOS 


| 


4 th - 
# - % 


ver them; heing enough, take themup and 
beard themzthen waſh them in warm water, 


wipe them dry and flowre them 3 being fry- 


ed criſp, diſh them up with Butter , bea-» 
ten up with the juyce of Lemon and Par- 
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| ley, firpwed over them, fryed criſp and: - 
greens | 


 - Oyfters roaſted. 
Make choice of your largeſt Oyſters for 


roaſting, which you muſt teſt open, and 


then parboil them in their own liquor : af- 
ter this waſh them clean tn ſome warm 
Water 3 wipe them dry, and let them cool 
then take ſome very tine Lard ,;-and lard 
cach Oyſter therewith 3. then ſpit'them on a 


couple of skuers, ftirowing on them ſome 


Nutmeg, Cloves and Pepper beaten very 
{mall ; bind: theſe skuers to a ſpit and 1o- 
roaft them, baſting them with Anchovie 


fauce, and ſome of their own liquor : being, 
| roaſted enough, bread them with a. cruſt 


of a Manchet grated, and diſh them with 
Gravy, the fat whexeof- you muſt blow off, 
unto which add the: juyce of Oranges or 
Lemong. | 


Oyfters broiÞd' an- excellent way. 


Open. ſome large Oyſters, and put them 
m 
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64 Fiſh, how Roaffed, 


im a diſh with fome minced Tyme, Nut- 
meg and bread grated, and a little Salt 3. 


then chuſe your largeſt bottom Oyſter 


ſhells, and put thercin two or three Oy- 


ers, adding to them a little Butter 3 then 
place theſe ſhells on a Gridiron, ſuffering 


them thereon to boil till the lower fide ; 


be brown, ſupplying it ſt] with melted 


Butter : when they are enough , put into | 
each fhcl] a fittle Claret, grated Nutmeg, 
a little of their own Tiquor, minced Tyme | 
with grated bread, and let them boil again 3 ;; 
then - with ſome drawn Butter diſh them * 
up. Scollop-ſhclls - are much better than 


their own to broil them in. 


Another very good way to broil Oyſters, 
\ Fake a quart of Jarge Oyſters opened 


and parioil'd in their own liguor., then 
pour tm iwto a Cullender, faving the: lis J- 
quior, then wath thetn very clean in warm}. 
Water ; after that wipe them dry , beard. 

them and put them into a Pipkin with 
large Mace, a large Onion, a little Butter, | 
fome of their own liquor-;,.-White wine ;; 
Wine-Vincgar and Salt : having ſtew'd. 
them well, ſet ſome large. Oylier ſhells or 


Scollop ſhells over a Gridiron, putting in- 
to. cach ſhell, as many Oyſters as it will 
5; well 


NJ 
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well nigh contain with ſome of the ftewed 
liquor z let the tire on which they are 
broil'd be ſoft ; when they are enough, fill 
the- ſhetls with drawn Butter, and fo 


 ferve them up. 


Oyfters fryed. 


Take a pottle of large Oyſters well 
cteans'd aud parboil'd in their own liquor, 
then dry them. and flowre them, and fry 
them in clarified Butter 3 or you may firſt 
dip them ina batter made of Eggs, Flowre, 


and Cream , ſeaſoned with a. little Salt: 


Whilſt theſe are frying, have in readineſs 
ſome butter'd Prawns or Shrimps ſtew” 


- in Cream and ſweet Butter, and lay thefe 


at the bottom of your Diſh , Jaying your 


. Oyſters fryed criſp round about them run 


them all over with juyce of Oranges, and 


/beaten Butter 3 with ſlices of Lemon on the 
top of all. | h 


Pike roafted. 


6 Seaſon very well-your Pike with Galt, 


and then lard. him all over with pickle . 
Herring 3 then ſeaſon him again with. bea- 


$ ten Pepper , Nutmeg , and ſome minced 


Tyme; then tye him with packthread to 
your {pit , .not turping him conſtantly 
7 | round 


| 
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fend him up in, and fo lair him as before, 


round , but letting- ſome- times the. back | | \ 
ftand towards the hre, ſometimes the ſides | f 
then diſſolve a couple of Anchovies in | + 
Buttcr, and- baſie it therewith z after it is ] þ 


. half roaſted , take a ftick of Oyſters, with ' 1 


a Bay-leaft betwixt cach and putto it 5 if | þ 
you roaſt a couple of Pikes, as that you may * 1; 


do by tying one to the one fide of the \ 
pit, and the other to the other fide , then. | ww 


you muſt have a couple of fticks of Oy- | xy 


ſters , placing a diſh under them to fave þ vf 


the Gravy, putting thereto ſome Claret, 
Oyfter liquor, minced Tyme, and a grated ' 
Nutmeg 3 your Oyſers being roaſted, draw: 
them into the Diſh withdrawing the Bay F: 


kaves 2 adding thereto an 'Onion cut into Fy 
Alicesz then diſh up your Pike or Pikes Ya 1; 


with the back or brown fide upwards. 
then put a ladleful of drawn Butter to your anc 
lair and Oyſters, and pour it over yourFPa: 
Pikes, ' garniſhing them with Lemons; theft vx 
beſt and ſurcſt way is to put your Pike inthe 
a Diſh and bake it, and the ſame form youfpoy 
put him in , ſhift him into your diſh yourou 


vg Pike fryed. | _ oF 
Take a Pike, ſcald and plat him, backwir! 


the infide with a knife, and it will befjand 


ribbed, 


4 
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| ribbed, thenwipe bim dry, flowre him and 
fry him in clarified Buttcr , a little Tyme, - 
- | then take him up, wipe the Pan, and put 
f bim in again with Claret, fliced Ginger, 
| Nutmeg, two Anchovies, "Salt and\Saffron 
] beaten very. well, then fry him till this lafP 
| liquor be half conſumed ; then put in ſome 
' fweet Butter, ſhake it well, and diſh it up 
| | with*ſliced Oranges Or Lemon: you may 
; rub the bottom. of the Diſh with a clove 
{ of Garlick,' # you likeit. 


Pike broiled. 


Being drawnand waſh'd clean, dry and 
put it into a' Diſh with good Sallet Oyl, 
Wine Vinegar and Salt , there let it ſteep 
a little while; then put on your Gridiron 
and broil your Pike over a ſoft fire, turn it 
and baſte jt often with ſprigs of Roſemary, 
Parſley and Tyme,out of the diſh wherein 
t was ſiceped ; the Pike being broil'd, take 
the ficeping and warm it on the coals, and 
ipour'it on your Fiſh, lying the Herbs 
FJround the Diſh with flices of Oranges. 
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Pilcbards, Herrings or Sprats broiled. 


Gil, waſh and dry them, ſeafon them 
A] with Salt, then brojil them over a' ſoft fire, 
x28d haſte them with Butter 3 being enough, 
"| {erve 
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ſerve them up with beaten Butter , Mu-$.j 
ſtard and Pepper : or, you may ſauce themſ, 
with the juyce of their own heads {queez'd 
between two Trenchers with ſome Beer 
and Salk. - | 


Plaice or Flounders broiled. | he 


Having drawn, waſh'd and dryed, then ; 7 
{cotch them on both ſides, and broil them, oy 


Jet your lair be Butter and Vinegar: Youpr: 


may add to them in the ſame diſh Salmoneffhe 
peels, or indifferent big Trouts ſplit 3 ito 
you place the outſide uppermoft, each Fiſhy; 
will ſeem double, if the other fide upmoſt he 
It will appear of a lovely yellow 3 let yourfpoy 
lair be a Jadleful of drawn Butter, a littlegay, 
Vinegar , and ſome grated Nutmeg 3 a topheqd 
ſtrow Parſley fryed criſp and green. _—_ 


Plaice or Flounders frigaſſi'd. -— | Bac 


You muſt take-out the bone in the fill 
place, by running your knife all along u 


on the hbackiide of your Fiſh, raiſing thithen 


. Fleſh on both ſides from head to tail  thallin 
.._cuteachFiſh into three or four coJlops a&hto 


cording to their bigneſs ; dry it well, andnq. 

corn it with a little Salt, then flowre it, andarge 

when your clarifhed Butter is very hot Whot 4 

the Pan, put in your Fiſh-collops 3 ws ion, 
| almo 


[ 
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almoſt ready , take it up and (ct it by.the 
Nffire , or in ſome hot. place till you have 
dficleans'd your Pan, then put therein a ladle- 
TFful of Butter, ſome White wine and Oy- 
br liquor; it will not be amiſs to take: 


”-= 


the meat of two or three Crabs, agd put 

therein with your Flounder-Collops or 
n Plaice, as alſo ſome whole and ſome minced 
Oyſters, ſome Tyme minced , a Nutmeg 
uprated, two or three Anchovies 3 let all 
witheſe ſtew in a Pang not putting in your 
Collops till theſe laſt mentioned ingredi- 
nts have ſtewed a pretty while 3 then diſhy 
them on Sippets, and run them over with 
four lairz let your garniſh be ſlices of O- 
leFanges, and the yolks of hard Eggs chop- 
PÞed (mall: in this manner you may dreſs 
#ny ſolid or hard Fiſh , as Mullets, Pike, 


by 


Pace, Bream, &c. | 


08 Salmon roaſted whole, 


py Let your Salmon be drawn at the Gills, 
Fhen ſcale it and cleanſe it from blood and 
lime, then lard it with a fat falt Eel, put 
cgnto his belly ſome {ſweet Herbs whole , 
ond fill-it up with ftew*'d Oyſters that are * 
Warge, and ſome Nutmeg mingle therewith, 
ot forgetting to put in therewith an O- 
on, and a littk Garlick 3 then place your 

Sal- 
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Salmon in a Pan upon ſticks laid. a erofs, | 
and put it into.an Oven with ſome Clarct 
winc in your Pan with Anchovics "wang. 


therein z as it drops baſte it with Butter ,, 


and the liquor that is in the Pan: whea) C 
it is enough, take what is in the Pan and] y 
boil it up with Pepper, Nutmeg, Roſemary} ; 
and Bays; blowing off the fat, beat it up; 

thick with Butter: having Jaid your Sal-" '$ 
mon in a vexy large diſh, rip up his belly, 7 b' 
and take away the Hexbs, drawing out one} iT 


| half of the Oyſters into the diſh, then pourfy E 


en your ſauce and ſerve it up. g 

Salmon in pieces roaſted, oh 
| Take 2 Jole or. Side of Salmon if theex 
firſt,.cut it into three or four pieces, if theſpu 
other, i into half adozen pieces; ſeaſon: eachfirc 
piece with Salt , Nutmeg, and a little E 
Cinamon 3 then ſtick them with a few {| 
Cloves, and ſpit them on a ſmall broac Ju 
laying between every piece a- Bay leaf ſte: 
ſticking here and there ſome ſprigs of RoloFNu 
mary'z as it roaſts baſte it with Buttenaut 
Let: your ſauce be the Gravy of the SaWjEg, 


mon, Butter, juyce of Oranges, Cinamonſſque 


and Sugar ; beat up the ſauce indiffereatÞgar: 
thick, and garniſh the Difh with gratedSip] 
Bread and. flices of Lemons, 


S al; | 


Fryod 02 Bzoil'D. 7 3 
| Salmon frigaſſd. | 
LE Take a piece of freſh Salmon, it matters . 
| not whether the middle ptece or tail, and 
a) cut it into the length and thickneſs of 
44 your fore-finger; then take ſome ſweet: / 
yi Herbs with Parſley and a little Fennel, and 

| mince them very ſmall ; then take ſome 
| 7 Salt, Mace, Nutmeg, Ginger, Cloves, all 
fol beaten together, and put them to your Sal- 
1c mon, with the yolks of half a ſcore 
ir Eggs, and commix theſe very well to- 
gether. z in the mean time get your 
Pan in readineſs full of clarihed ſtuff 
gand very hot , then with all imaginable 
2xpedition ſcatter your Fiſh with its ap- 
hefſpurtenances, and be ſure that you keep it 
chHrom frying m lumps; when it is three 
tleſquarters fryed, pouraway your liquor from 
zwÞpt, and in its room put in ſome Oyſter lis 
Fquor, ſome White wine, ſome large Oy- 
Fſters, a couple of Anchovies, a large Onion, 
| utmeg and minced Tyme: being ready, 
| it, and pour thereon the yolks of four 
altllEggs.. 'beaten with ſome of the aforeſaid li- 
onfiquer, and run it over with drawn Batter, 
garniſh it with Oyſters , and ſerye it upon 
telFSippets, | 
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Salmon fryed. 


+ Take a chine of Salmon, and cut it in- 
to pieces, flowre it and fry it criſp and 
brown in clarified Butter , then take a-lit- } 
tle Claret, grated Nutmeg, ſome {weet But-. 
ter, . Oyſter liquor and White wine Vine- 
gar theſe muſt be ftewed a little while ,7 | 
together 3 then diſh up your Salmon, and 7 . 

ur on this ſauce : having in readineſs '? 
Parſley fryed green, or Ellicſanders and | 
Sage leaves fryed in Batter ,. garniſh it with | 
quarter'd Oranges round the diſh, with ſome þ 
tryed greens. | i 


w Selmon broiled, | q 
Take any part of the Salmon, whetherſ þ 


jole or chine, and lay it a fkeepin Claret} þ 
- and Wine Vinegar, wherein you muſt putY 
ſome. whole Cloves, a littte large Mace, ag] « 


clove of Garlick, groſs Pepper, ſliced Gins 
er, and a little Salt ; let it ſteep herein an 
our and a half, then broil it over a ſoft 
fire, baſting it with Butter, ſprigs of Roſe az 

- . mary, {weet Marjoram. Parſley, Tyme T 
and a few Bay-leaves : when it is neal m 
upon broil'd , take the liquor wherein i ty 
was ftecped , and' boil it up with Oy C 
fter liquor, then diſh up your Fiſh -, and} ey 
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pour your lair thereon, laying the Herbs 
advantageouſly about it. ” <4. ns 


| Soals roaſted. 


} Take your Soals and draw them, then 

Z $skin themand dry them, then. take ſweet _ 

? Marjoram, Tyme, Winter-Savory, and a 

-, ſprig of Roſemary, and mince theſe ſmall, 

: add hereunto ſome Salt and: grated Nut- 

* meg, and ſeaſon your Soals therewith mo- 

+ derately 5 then lard your Soals with a fat 

# freſh Eel, and after this. ſteep-them ' an 

{ hour in White wine, and Anchovies there- 
in diſſolved; then take them up, and up- 

| on a ſmall ſpit roaſt them, put the diſh; 

| wherein they were ſteeped, under them , 

cri baſtethem with Butter, and being enough, 

et} boil up the Gravy, and what it dropt into; 

utY then diſh them, and pour this lair upon 

ay them, laying on fome ſlices of Lemon. 
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Stargeon roaſted. 


Take a jole of freſh Sturgeon, wipe it 
dry , and cut it into pieces,as big .a8'a _. 
ef Turkey's Eggs, ſeaſon thery; with Nut», * | 
uy meg, Pepper and Salt, ſtick egch piece with 
two or three ſprigs of Roſemary., and -a 
Clove or two; in the ſpitting, put between 
every piece a Sage ov Bay. leat, baſte them 
0 with 


y . he Mn 
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with Butter 3 when enough, ſerve it up | 

with Veniſon ſauce or its own Gravy, oy S 
ter, juyce of Orange and Nutmeg, all bea- ? | 
ten up together. B 


\ 


5 turgeon broiÞ'd, 


| 
Take a Rand or Jole.that is freſh, ſalt J 

it and ſicep it in good Sallet Oyl and White | 
wine Vincgar about an hour, then put it  * 
over a ſoft tire, and baſte it with what it | 
was ſteeped in, with branches. of Tyme / - 
and Roſemary : being. ready, ſerve it up ; 
with ſome of that it was bafted with, and F | 
ſome of the Roſemary; or you. may take | | 
for ſauce Butter and Vinegar beaten up 
with ſlices of Lemons. | 


- 


Stzrgeon fryed. 


Take a Jole of freſh Sturgeon , and | 
cut it into fine ſlices of . an indifferent 
thickneſs, take your knife and hack it, that | 
it may look as if it were ribbed, when it | 
is fryed ; let your Pan with clarified ſtuff | 
be hot before you put itin: being half fry-F 
ed take it up, and cleanſing your Pan, put } 
it in again with ſome White wine, bear Y 

..-ten Saffron, Salt and an Anchovy : having | 
IFrycd it a while, put in ſome Butter, grated 
Nutmeg, minced Lemon, and Gi 

| | gh] 
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| ger,, en 0D. your diſhes bottom wich 2 


| lictls Garlick and {erye it up. 


| Tarbart and: Holyburt figed.' 


Cut your Turburt into flices about two 
inches thick, hack it:with. the back of your 
knife, then fry it in clarified Butter Gha-_ 
ving firſt flowred it) 08 it be brown or 


| half ready ; then take it up., cleanſe your 
| wine, Anchovies, Nutmeg, Salt, Ginger 
and. beaten Saffron ; fry it thus a while,an 


in with it again, with White 


then put in ſome Butter,, ſexve it up with 


# ſlices of Lemon. 


I ſhould now according, to my fore> 
going method give you an accougt how 
Turburt is to be roaſted and broild : but 
becauſe it:is in all reſpes ſo:done as freſh 
Sturgeon, I ſhall Jefit ſ| here, and refer you 
to the forementioned Heads or Titles. 


Shrimps, Prawns, Periwinkles and Craws | 
fiſþ frigaſſied, | 
Theſe; you muſt firſt uncaſe, or take the 

meat out of the ſhells, which you muſt put | 


_intg., a. diſh with a- pint of Claret , an O- 


nin. ſliced ſmall, a couple” of Anchovies, 
with a faggot of ſweet Herbs : iew theſe 
a little while over a chating-diſh of coals 

] KB. 2 with 
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with Ginger and Nutmeg then put c them f 
into a Pan, with the yolk of an Egg, Vine= | 
gar and Butter, and.giving them a cos or | 
two, ſerve them up.on Sippets. 


Scollops broiled, 


Put your. Scollops over a Gridiron, then | 
waſh the meat in warm Water being out | 
of the ſhells, ſlice it and ſeaſon it with Cina- - 
Mon, Nutmeg -and Ginger 3 then put | 
«thereof i into cach particular ſhell with ſome !! 
Butter, grated Bread, and a little Vine- !? 
Bar 3 when they are enough , ſerve them | 
up in their ſhells on Plates, 


py © py bro fy 6 
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Fleſh Roaſted., Broiled, TIRIINIn | 
and Fryed. | 


Brawn broil'd, 


DI. 


A Ake a Coller of Brawn, and cut from | 
. it ſeven orecight thin round ſlices, lay 
; this on a Plate,and put into an Oven 3 when | ſh 
it is enough , ſerve it with juyce' of O- || ra 
TFange , Pepper. .» Gravy and beaten Bur- } a 
ter, O 


| Ba- 


III 


Bacon broiPd;— | 


| -< Makea ſheet of Paper into the, faſhion of, 
© a dripping-Pan,then.take ſome interlarded, 
Bacon and cut it inte, very thin flices ta= 

| king off the rind :. lay this Bacon in your. 
paper, and put it over the fire upon a; 
| Gridiron, if the fire be not. too hot, it will 
- . broil very cleanly. | 


| Calves bead broiled: © 


| _ Having taken out thebrains and cleanſed. 
- | the head, boil it. very white. then. take it 

| upand ſcotch it with your: knife, falt it and. 
baſte it with Butter : when it begins : to. 
look brown, baſte again and bread it, and 
having;made a'fauce of Gravy, beaten But- 
ter, chopt Capers, and a little Nutmeg, 
| grated , ſerve it up with the brains on a: 
a plate , which you.'muſt. boik apart from 

| " the head with (ſweet Herbs chopt ſmall , 
as Sage, fweet Marjoram and-Tyme. 


Calves feet or Trotters fryed: | 
} Take a handful of young Parſley, and 
ſhred it very ſmall : put it into four or five. 
raw Eggs, and beat them. together 3 -then 
| take alittle Nutmeg, __ a Corn or two. 
3 


— 


of Pepper and Salt, and ſeaſon it therewith. 
E 3 Having 


78 Fleth;how D 
Having, boiled your feet-tender , flit them 
in halves, and rowl them in Parilcy and 
Egg : your. frying-Pan being charg'd with 


clarified Butter , arid very hot ' withal put 


in your 'feer, they” will be prefently done, 


which you'thall know when *the fide that 


tyes dowtiwards looks. yellow , then turn 


them 3 by that'rimie they are enough, have 


in readineſs Parſlcy boild' very tender, -and 
beat it till it..be .asiſoft, -as' the pulp of a 
xoaſted, Apple ,. then put to it a quarter of 


a pint of Vinegar, two fpoonfiils of Sugar, | 
and a Jittte fweet Butfex, heat it well, and ' 


' pour it over. the' feet, - then ſcrape on ſome 
Sugar, and ſo ſerve it up. 


Catves head roaſted with Oyfterr. 


+ Slit the Calves head, as (cuſtomary) to 
doil,and take out the brain and the tongue, 
and parboil them $07 pd ry the tongue, 
then mince them With. little Sage, a few. 
Oylters and Beef-ſuet or Marrow'; -then 
put to thele four or five yolks of Eggs, 
beaten Ginger, Pepper,, Nutmeg , grated 
Bread and' Salt. Having, a little parboil'd 
your head, dry it in a cloth; and fill the 
mouth and skult with theſe ingredients ;. 
then ftuff it . with -Qyfters and Pe it 3, as 


it roaſts preſerve the Gravy in the Pan,*in- 
34 4ezd 3 to 


» 
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to which-you muſi put a few Oyſters, ſweet 


{| Herbs minced , ſome White wine, and a 


little Nutmeg : when the head is enough, 


| povrout the liquor into a clean diſh, and 
fet it over a Chating-diſh of coals, adding, 


to the aforeſaid materials, a little Butter ; 
the juyce of a Lemon, and fome Salt, beat 
theſe up thick together , and ſo diſh your 
head and ſerve it up. | 


Calves feet roajted.. | 
Blanch your feet, after you have boil'd 


them very tender ; let them ſtand till they 


are cold, then lard them thick with ſmall 


 hrd: having ſq done, reaſt them on a fma]} 


ſpit 3 being enough;take Butter, Vinegar,Su- 

gar and Cinamon, & beating them up thick, 

pour it on your feet, and fo ſerve them up. 

Calves feet oor Sheeps trotters roaſted , after 
the moſt approved manner. _ 


Having boil'd the feet tender fplit them, 


removing the hair, which is uſtially about 


the toes-of the Trotters » let your ſeafon- 
ing be ſmall Pepper, Mace, Cloves, Salt ane 
Nutmeg beaten > then take ſeveral ſorts: 
of {weet Herbs., and pound them well z. 
having ſo done, take a dozen yolks of Eggs, 
with-a very little Water and: Flowre, and: 

E 4. bcat. 
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and Jay them into the Pan fry them not 


too faſt, and add to them ſome firong ' 


broth, Vinegar and Sugar, and fo let them 


ſiew a while 3 -then -diſh them up with: 


drawn Butter, and the yolk of an Egg well 
beaten on Sippets 3 running the juyce of 
an Orange over them. 


Deer red bow to roaſt. 


Fake a Haunch or halt thereof, lard jt | 
with ſmall Lard , or ſtick it pretty thick 


with Cloves, parboiling your Veniſon be- 
fore you fpit it, and-then roaſt it. 


Fillet or leg of Veal roaſted. 


Take Becf-ſuet or Marrow , the yolks 


of four raw Eggs ,, a little Nutmeg and 
ſome Salt, and mingle theſe together , 
then' take a Fillet of Veal and ſtuff it here- 
with very thick, then, roaſt it, preſerve the 
gravy to make the ſauce: having blown off 
the fat , put to it the juyce of three Q- 
xanges, and giving it a walm or two, pour 
w your ſauce 2nd dith it up. 


Hare 


beat all theſe together into a batterzyour pan | 
being ready hot with good ſtore of clarifi- | 
cd Butter, dip in your feet into the batter, | 


l 
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Hare roafted. | = 

Having: larded your Hare with (mall 
Lard, and ſtuck him with Cloves pretty 


thick., then make a Pudding of rows 
Bread, Currans, Eggs, Sugar, grated Nut=-- 


meg, beaten Cinamon, and a. little Saltz, #4 


you may do well to. add ſome ſweet. 


| Cream :. with this, Pudding, made pretty. 
Riff , ſtuff the Hares belly, and roaſt, her :- * 


Veniſon ſauce is: as. proper as any what- 
ever 3 but for variety you may take Nut- 
meg , Ginger , beaten Cinamon, boid- 
Prunes, Pepper and Currans ſtrained, Bread 
grated, Sugar and Cloves, all which you 
muſt botl together, till. they are. as thick. - 
almoſt as:Cuſtard.. . 
Some will. roaſt a Hare with the.skin on, 
making a ſtufing of. all manner of ſweet 
Herbs-, minced. very. {mal}, and wrapt up: 
in Butter-made into. a..Ball :. this they.put- 
into the. Hares belly, pricking it .up very: 
cloſe 3. all. the while.it is roaſting, with the. 


| $kin on.it, it. muſt bebaſtedwith Butter :: | 
being, almoſt enough, then ſirip the. 5kin 


off, and. ſiick Cloves: on his back and: - 


fides, bread it, very well with grated Mane - 


up -and:diſh it ;. the uſual ſaucc is Claret. 
| EK4 wine,.” * 


_ 
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| 
| wine, Vinegar, Sugar, Cinamon , Ginger, 
| boil'd up to a moderate thickneſs, | 
| ; _ Legs of Pork, broild. _ 
Having skin'd part of the Fillet , cut it 
| Mato thin ſlices, and hack it with the back þ 
of your knite 3 then take ſome Pepper and ' 
| Salt, and mingk them with Tyme and |, 
| e minced ' extraordinary ſmall ; having | 
feafon'd your Collops herewith, put them. 
' 
| 
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on a Gridiron: being: enough, diſh them 
up, and fauce them with drawn Butter, | 
Vinegar, Muſtard and Sugar. 


| | Lambs head roafted. 


* Take two or three Lambs hewts,, ane 
having cleans'd them by ſoaking them in 
feveral waters, and taking out the brains, 

} fl] the head with a puddinvg or what. 
| Ffarcing you ſhall like beſt; your Lambs 

| Heads being almoſt rcafted, put '6n as many 
Lambs tongues with as many ſticks of Oy». | 
ters as you have heads, let your tongies be | 

parboiFd, blancht'and larded, and with 
_ your tongues 'and Oyſters have Sweet- 


L 


breads amongſt them then; having ſomt | 
Gravy drawn with' Claret”wine /put to it 
two Onions, a fagget of ſweet erbs', a | 
couple of Anchovies, ant a large Nutmeg :. | - 
your | 
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your Tongues . being throughly: roaſted”, 
ſlit them and put them into your Wine and - 
Gravy, drawing your Sweet-breads and: 
Oyſters at the ſame time 3. then: diſh-up; 
your heads on Sippets well-foaked in ftrong; 
Broth, then lay the ſides of your Tongues. 
about the Heads by the ſides. of your Diſh 
placing your Oyſters and Swcet-breads- all | 
over your Tongues and Heads 3. then pour: 
on.ypur lair with a ladleful of non wer 
ter, and ſerve them up. 


Lomb, or-Kid whole bow to al 


Take the Head of your Lamb and prick; 
« backwards over the ſhoulder,- tying it 
down then lard it with. Bacon; and draw: 


it with Tyme and Lemon-plll :. this being, 


done , make. your farcing- or pudding of 
grated Bread, ſweet Herbs, Beet- ſuet, fome- 
Flowre, ſome. forced meat minced ſmaf?;. 
then ſeaſon it with Cloves, Mace, Ginger, 


Cinamon and Salt,” with ſome grated Nut- 


meg 3. add hereunto the yolks of four Eggs; 
and ſome {weet Cream , then wrap *thjs 
compoſition in the Caul of the Lamb;' ard. 
fiuff the bellythercof with it,and then prick 

it up cloſe 3- when it-is roaſted enough, (exve: 
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Leverets 
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Leverets and Rabbits roaſted. 


En the caſing your Leverets, cut not off 
neither their ears nor hinder legs, but harl | 
one. leg through the other ,: and cut a hole 
in one car to contain the other.; in this 
manner roaſt your Keveret; while it 15 roaſt- F 
ing, make your ſauce with Winter-Savory, 
{weet Majoram, Tyme and Parfley minced | 
-very ſmall, mince alſo ſome yolks of hard | 
Eggs , the Liver of the Leveret parboil'd f 
with ſome Bacon and Beet-ſuet, boil theſe | 

' up well-in a ſtrong Broth and Vinegar : 
being boited, put thereunto drawn Butter, 
{ome Sugar and a grated Nutmeg, diſh up | 
your. Leverets on this ſauce with ſlices of 
Lemon. | 


| f ( 
Mutton a ſhoulder roaſted the beſt way with p 
Oyſters. | 


Take a quart of large Oyſters, and par- 
boil them in their own liquor 3 having 
drain'd. the liquor from them, waſh them 
1n White wine, then dry them and ſeaſon 
them with Salt and Nutmeg, ſiuff the 
thouldex very thick. with theſe, and Jard it | 
here and there with . Anchoyies : being at |' 
the fire, baſte it with Clarct wine then * 
take the bottoms of cight Hartichokes- | 
| boiled \ 
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boiled very tender, and cleared from their 
ſtrings, put theſe into beaten Butter, with 
the Marrow of as many Marrow-bones 
then ſet them by the tire, that they may not 
cool , putting to them the Gravy of the 
Mutton, ſome Salt and ſliced Nutmeg, with 
the juyce of two Lemons, and about a pint 
of great Oyſters, being fir{t parboil'd 3 your 
Mutton being roaſted, diſh it up, ha- 
virg added to your ſauce an Anchovy, 
ſome White wine, a whole Onion, ſtript 
Tyme, and all boil'd up together. Let 
your Mutton lye iu the middle of the diſh, 
placing your Hartichokes round the difh 
brims, putting the Marrow. and Oyſtexs.on 
the ns bottoms, with ſome ſliced 
Lemon on the Mutton. and thus ſerve it. 


Mutton, ſhoulder roaſted without Oyſters. 


Whilſt your. ſhoulder of Mutton is roaſt» 
ing, make ready your ſauce in this manner.; 
take the Gravy., Claret wine, grated Nut» 
meg, Pepper, ſliced Lemon, and Broom- 
buds, put theſe in a Pipkin together . with 
a little Salt, let them ftew a little while to- 
gether , then. diſh up your Mutton, and 
pour in the ſauce into. the Diſh, -garniſh jt 
with Barberries and:ſficed Lemon. - - 

Mutton w acommon fort of Fleſh among - 

| the 
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the Engliſh, and becauſe generally fed on 
m Noblemens houfes, as well as'in thoſe 
of mean degree, there are found out many 
ways of drelling the ſeveral joynts which 
belong to the ſheep; fearing I ſhall be too 
prolix , if I begin to treat thereof, I wilt 
wave and give you a ſhort account of what 
fauces axe moſt uſed ard eſteemed for 
Mutton, 


Some are for Gravy, Samphire , Capers 


and Salt ftew'd together ; others are _ foy 
Oylter _ and Gravy boil'd together, 
with Eggs. Verjuyce, juyce of Orange, and 


flices- of Lemon all over ; A third fort are 


for Onions chopped with ſweet Herbs, Vi- 
nepar, Gravy and Salt boil'd together : A 
fourth is only for Parfley chopped and 
mingled-with- Vinegar : A fifth is for Ver- 
_ Juyce, Butter, Sugar, Gravy with minced 
Parſley, or pickled Capers and: Gravy , or 
Samphire cut an inch long and Gravy, or 


Onions , Oyſter liquor,” Claret , Capers 


'Pickkd , Cucumbers, Broom-buds, Gravy, 

Nutmeg and Salt boiled together, Laft- 
ly, whole Onions ſtew*d in Gravy, White 
wine, with Pepper, Capers, Mace and 
flices'of Lemon 3 or Water, Claret, ſliced: 
Nutmeg and Gravy botled up together. 


Mrut- 
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Mutten, a Fegget bow to roaft, 

Some may be ignorant what a Jecgget of 
Mutton is, for. their information it is a 
Leg with half the Loin cut to it ; you muſt 
xoalt it thus : draw it with Tyme and Le- 
mon-fill; be ſure to fave the Gravy that 
procceds from it. and put thereto a cou- 
ple of cut Onions, two or three Ancho» 
vies, and a pretty quantity of Elder Vine- 
gar after theſe have boiled together a 
little while, put to it ſome minced Capers: 
and Samphire, with a Nutmeg fliced, add- 
ing your Gravy and fome Oyſter liquor. 
This is a ſauce for any joyat. of. Mutton. 

Neats tongue roaſted; 
After you have boiled and blanched your 
Tongue, fet it by; and whenit is cold; 
cut a hole im the” butt-end ; thereof, and 
mince the meat you take from thence, with _ 
fome ſweet Herbs tinely mineed therewith, 
ond 6 of Eggs ſliced; . fore Pippins and 
Beef-ſuet chopt very finall, ſome Salt and 
beaten Ginger 3 having filPd the hole of 


f 


- your Tongue with. theſe materials, ſtop it 


with a Caub of Veal, krdit' with {haſt 
Lard , and roaft ic : for youn' ſauce you-.. 
muſt aye: Butter, Gravy, fuyee of Orange | 
9 Ve 
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or Lemon,and ſome grated Nutmeg,garnifh | 


cut length-ways for Sippets; then take a 
handful of ſeveral ſorts of ſweet Herbs, as. 


.very ſmall, and put them. to the Tongue 


. having ſo done, fry them in. clarified But- | 


| Fleſh, how Roaſted, 


it with,fliced Lemon-pill and Barberries. þ 
Neats Tongue and Udder roaſted otherways. | 


Take your Tongue and Udder and par- || 


and hard them both with great Lard 3* but 
firſtyou muſt remember to ſeaſon them with ? 
Pepper, Nutmeg , Ginger and Cinamon; | 
then roaſt them and baſte them with But- | 
ter -and when. they are almoſt roafted 
bread them with grated Bread , or dreſs 
them with Flowre , mingling therewith 
ſome of the forenam'd ſpices beaten ſmall'; 
diſh them up with @ little Butter; Gravy; 
Juyce of Orange. Sugar and ſlices of Lemon. 
. Neats Tongues aud Udders frigaſſd. 
Take your Tongue and Udder, and.boil 
them till they be enough 3 then with your 
Knife, cut them into flices, beginning at the 
butt-cnd; and. ending within three inches | 
of the tip or ſmall. end, which you muſt 


boil them well, then blanch the Tongue, ; 


F 


Tyme, Winter-Savory., &c.. mince them. 


and. Udder ; to theſe add. the yolks of cight 


Eggs 3 and ſo commix. all theſe together ;. ; 
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!  ter,- then turn- them! out into a ſtew-Pany 


and fet it over the fire with White wine , 
Sugar, Ginger, beaten Cinamon, a. little 
Vinegar, a ſprig or two of Roſemary, a 
bandfu} of Bread grated 3 as it boils up, 
put into it a ladlcful of drawn Butter, then 
ſerve it up with' the ſlices of your tips and 
{ſmall end of Tongue and Udder 3 after this 
run your lair all over it. 


Neats feet frigaſſied. 

Firſt boil, and then blanch. them, ſplit 
them, and fry them in clarified Butter, or 

you may bone them, and fry them in But» , 
ter, ſtrong Broth and Salt 3 having fryed a *' 
while,put into the Pan ſome greenChibbolds 
and minced Parſley, ſome beaten Pepper, 
Tyme and Spearmint chopt very ſmall 3, 
when almoſt enough , make a ſauce of the 
yolks of half a dozen Eggs difſolved in Vi- 
negar, ſome Mutton Gravy, a little Nut- 
meg with the juyce of Oranges or Lemons z, 
after this manner diſh them up. R 

_ Neats feet roaſted. 


Your Neats feet muſt be firſt bojiked and. 
blanched,and when they are cold lard them, 
and make them faſt to a ſmall ſpit, baſte- 
them with Butter, Vinegar; Sugar, and a 
little Nutmeg 3 being cnough, _— 
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xeadineſs a ſauce made of Claret , White 
wine Vinegar, and toafts of brown wheaten 
Bread ſtrained with the Wine through the 


Strainerz then add thereto. Ginger and | 
beaten Cinamon, a few- whole Cloves, put ! 
all into a Pipkin, and ſtir it with a branch | 


of Roſemary till it be reaſonably thick. 


Oxe-Pallets, &c. roaſted after an incompara= | 


ble manner, 


Take: Oxe-Pallets , .Lambſtones, Cox- \ 


combs and the ſtones, parboil theſe and 


blanch them ; then take half a dozen Rails, | 


Snites, Quails, Ox-eyes or Larks, and make 
them. ready for the Spit 3 having, got in 
readineſs interlarded Bacon , Sage, &c. 


draw On a Bird upon your ſmall ſpit, then | 


@ ſlice of interlarded Bacon, and a Bay- 
Teaf, then Lambſtones, Cox-combs and 
Stones with ſome large Oyſters larded, 
then Bacon and a Sage leaf, then a Bird, and 
fo on till you have ſpitted all the Birds; 
then take the yolks of three Eggs, fine 


We Manchet, Salt, Nutmeg, Ty me and :; 
ofemary minced very ſmall, and with this  ; 
baſteyour ſpitted compoſition, as foon as. | 


you hnd them begin to roaſt : in the mean 


time get the bottoms of Hartichokes boil'd 


and-quater*d, and dip them with Marrow 


into 
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| into Batter, and ſo fry them :- the roaſt be- 


ing enough, rub the bottom of 'your Diſh 
with Garlick , then. place your Birds in 


* the middle, place the Pallets by themſelves, 


Lambſtones by .themſelves., the Combs, 
Stones and Sweet-breads apart. by them- 
ſelves.3 and laſtly, the Hartichokes' and 
Marrow diſtin from the rcſt : let your 
ſauce be Butter, Anchovies, ſliced Onion, 
Salt, Oyſter liquor, Nutmeg, Gravy and 
White wine ,- ſet a. little over the fire, 
pour this on, and ſerve it up, garniſh'd 


with ſliced Lemon; 
Pig roaſted with the thin off. 


' Take a Pig that's newly kill'd, and be- 
ing drawn fley him, then wipe him very 


{ dry with a cloth; lay him afide and make 


a hard meat with grated Bread, half a'do- 
zen yolks of Eggs, Cream, minced Tyme, 
Beet-ſuet, Salt , Cloves and Mace beaten 3. 
with this Pudding made pretty ſtiff, ſtuff 
the belly of your Pig, and skuer it up cloſe, 
and ſticking it full with (prigs of Tyme, 
lay it down to the fire—with a Dith under 
it, in which is Claret wine, Tyme, a ſliced 
Nutmeg, a little Vinegar and Salt as it 


roaſts , baſte the Pig .herewith ; being e- 


nough, froth it up with Butter : then' _ 
the 
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thick : being roaſted. enough , ſerve it up |} 


the ſauce into which it-dropt, and poeting £ 
thereto a large piece of Butter with ſome | *t 
minced Lemon, beat it up thick, and diſh # 9 


your Pig therein. - all 
| x xe 
Pig roaſted with the bair on. 4 o1 

Having, drawn your Pig very clean at © bs 

> W 


vent, taking out his guts, Liver and Lights, # 
wipe him well, cutting off his feet and & F 
truſs him, and prick np the belly 3 being, | 
laid to. the fire ,, be careful of ſcorching || & 
him.; when you perceive the skin to rife y © 
up in bliſters, pull 'off the skin and hair, | © 
having clear'd him of both, {cotch him | 


V 
| down the back, and baſte him with But- || £ 


ter and Cream 3 then take Currans, Salt, 
Sugar and grated Bread mingled together, 
and dredge him therewith, continuing fo } 
to do till he is breaded above half an inch. |} 


with fauce made of Vinegar, whole Cloves,. | 
whole Cinamon, and Sugar boil'Fup to a. 
conkſtency. | 


Fig roafted after the uſual Engliſh faſhion. 1 


Having ſcalded your Pig, clear him very: 
well from hairs, and waſh him clean, then 
put Sage and fome houſhold Bread into his 
belly, prick it up and roaſt him 3 baſte him 
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ne © at firſt with ſome Butter af Salt , but 
ſh Þ quickly wipe 'it off, keeping him continu- 
* ally rub before a quick firez being almoſt 
1 ready, baſte him very well, and then throw 


it ; backwards and, forwards before the fie, 
;, & which will make his crackling very criſp. 
4 # For the ſauce let there be, Sage minced 
7 ſinafl, with Currans well boil'd in Vine= 
7 gar and Water, add thexeunto the Gravy 
| of thePig, a little grated Bread, the Brains, 
ſome B ferries and Sugar 3 give theſe a 
walm or two, and ſerve the” Pig on. this 


{auce with ſome beaten Butter. 


'  Rabbers frigaſſed. 


Let your Rabbetsbe very well parboil'd, 
then cut them in halves or quarters, 
flowre them, and put them into your Pan 


ly 3 then get your lair ready made of the * 
yolks of ve Eggs well beaten, with half - 
a pint of White'wine and ſtrong Broth, a 
grated Nutmeg , and a handfut of ' Parley 
boil'd up green, and' chopt fmall with 

little Sugar 3; you may put thereto. "=o 
roaſted Potatoes or .Hartichokes bottoms 
fliced, let theſe be put into the Pan with 


| your Rabbets, and keep them ſhaking "_ 
| \ | t 8. 


| : on him a great deal of Salt, turning him 


with ſweet Butter, let them fry moderate- f 


\4j 
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the fire, until it be. ready to boi 3 then diſhſ] tl 
your. Rabbets on Sippets, and 'paur. onſf tl 
your lair as: thigk as drawn Butter, garniſhſ} ir 
it with Lemon, Barberries , and boiled®; h 
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Parſley. | Zo 
Seotch  Colhops ye” US broiled AAS of \Þ 


© Take the bone out of a Leg of Mut y 
ton, and ſlice it.into.very thin ſlices, -croſs}} © 
the grain of the. meat 3. then: beat. them ox V 
hackthem with the back of a knike, then 
fry them in very good Butter, falting them 

ore you put them. into the -Pan; being 
fryed, put to them grated Nutmeg, juyce 
of Orange, Gravy and a little Claret 3 giveſſ © 
ita walm, diſh jt up and run. beaten Butter 6 
OVEr it. 

Or - having boned your Mutton , cut 
your Collops round -the Leg, as thick as a 
trencher; hack them, ſeaſon them with Salt, 
and broil them on a clear prmagries | 
broil them -up quick and turn them z bei 


enough, ſauce them with. Gravy, j juyce 0 
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Orange) Nutmeg and Capers. . '# 
FOn. S cotch-Callops of Veal: : | 


| Take a Leg of Veal, and take-out. the; 
bone , then: cut it into thin ſlices, Koo 
enem. 


[> 2 


Feyed '02 BzoilD. 95 
iſh] them with the back of a cleaver ,. ſeaſon 
onfl them lightly with Salt, and take Lard of an 
iſhÞ inch long, and' draw through every. piece : 
edF; having ſo done, fry them- in clarified. ſtuff, 
{ or rather in good ſweet Butter : being 
® near upon ready, make a-ſauce of Claret, _- 
7s and Anchovy, ſome Mutton' Gravy , and - 
.F ct it ſtand a very little on the fire, then.rub 
it your diſh with Garlick , lay 'in- your -meat 
FG and pour your ſauce thereon-, garniſh-# 
or with ſlices of Lemon. = 


EN Soups Tongues , Deers Tongues, or Calves 
ongues fryed, = -_ 
cel Boil your Tongues and peel them, then 
ves cut them into thin ſlices, and put them in- 
er to the yolks of half a dozen Eggs beaten 
with Natmeg ,. Sugar, Salt and Cinamon, 
with a handful of Currans; neither will it 
verrequiſite to add the core of ' x Lemon 
cut into {ſquare pieces let your Pan þejuſt 

F *rcady, as you have done this laſt ,, and put 
'$. theſe ingredients into.the Pan by ſpoonfuls: 

F being fryed' (but have a care of the leaſt _* 
-F burning, for that will ſpoil all.) ſerve;them"* "7 
-j on Sippets , with ſauce made of Sack, % 
I feet Butter and Sugar, and ſerve ithot, 


Steaks 


+ " - SEES ve 


| 95 - Fleſh, how Roaſted, 
| Steaks of Pork, broiled. | 


Take a Loin of Pork, and take off the 


skin, then cut the leaner fleſh into thinf 


' Mlices; then take a wy 22s HK and beat]; | 


them as thin and as broad as you can; 


then laying them on the dreſſer ſpread a-f# | 


, broad, ſftrow on them {ome Salt and Sage} - 
minced very. ſmall, and put them on your . 
Gridiron, then ſeaſon the other ſide as they 


former : when they ave enough, diſh them 
up on drawn Butter, Vinegar and Muſtard 
with a little Sugar, 


Veal, the breaſt roaſted with a P udding 
in it. 


Take a knife and: open the lower end of 
your Breaſt of Veal cloſe: between the skin 
. and the ribs; then take ſome Veal and 
mince it ſmall, with Tyme and fat Bacon 
chopped ſmall, fome: beaten Cloves and, 
Mace, Salt, and four yolks of Eggs, mingle 
theſe welt together , and fill your Breafi 
therewith, skuering it up, lay it to the fire, 
fave the Gravy, and beat it up with Butter, 
and the -juyce of Oranges for ſauce. © » 

You may make your Pudding thus 
Otherways take three or four yolks of EggS,F 
ſome grated Whitc-bread , Currans clean, 
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 Fexed07/Byolld.... "97 | 
picked-:and | wel :wathed', 'Cream,” Roſe 
| water, Cloves and Mace* finely beaten, a _ 
# little Saffron, Salt, Beef-ſuet chopped ſmall, '* * 
ſliced Dates and Sugar, make it up pretty | 
at] fiff, and fill the breaft therewith. 
"'f. Veal. a chine or aech, roafted. © 
ge : Draw your joynts with” Tyme, ſpit e> - * 
ur# ther-one or other, and lay. it to thehrez - 
hes then take ſome great. Oyſters parboil'd,. 
mi and put to them Parſley, Tyme, and Wins-- - 
xd ter-Savory minced ſmall, with the yolks of 
8 four Eggs boiled hard 'and minced (mall; 
| then take Bacon and cut it into ſlices four 
” {quare, and ſomewhat bigger than your |. 
8 Oyſters; then thave in a readineſs tws 
off 1quare Rods about the. bigneſs of your little 
inf} finger, andſpit thereon? epicce 'of Bacon, 
and then an Oyſter ſo long, till you have 
ſpitted all your Oyſters and Bacon, then 
tye thele rods on your Veal 3; when. it 
ef} is about three quarters roaſted; ſet' under 
if -your roaſt a Diſh with ſomeClazet, minced 
| Tymc,. and a, Nutmeg gratell : 'your Veal- 
| being ready,.zxut off. your rods, and flip © 
your Bacon and Oyſters..into' the Wine , 
putting them into a Pipkin with'the yolk 
of an Egg, and let them - boil up thick 
with drawn Butter 3 pour this -lair' all over, | 
F . your 
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your Veal, and ſerye it up Thus you may , 


roaſt a Fillet or Leg. 
Veal Olives. how roaſted. . 


Take .z_ Fillet of ,Vcal , and: cut from}; 


"thence large Collops, and hack them or 


beat them with the back'of your choppingf 
knife 'or- xowling-pin- 3- ſeaſon + them 'withz 
'Cloves, Nutmeg, Mace and Salt 3 then take® 
ſome ſweet Herbs and Beef-ſuet, and mince 
them very ſmall; add to them the- yolks 
of ſix Eggs 3. then ſpread your Collops, | 


and firow on your farcing, rowling them 
up very cloſe; now ſpit them and roaft 
them ; prepare your' ſauce againſt they be 
ready, made of the Gravy, that drops from 
them, ſome Claret wine, {ſtrong Broth and 
. ſweet Butter ' beaten- : up | to a--reaſonable 
thickneſs. Os Ba 0G A07- DY 


Veal, Fillet farced and roaſted. ry 
- #Take Tyme, Winter-Savory, ſweet'Mar- 
joram and Beet-ſuct 3 and then mince them! 
very {mall ; 'beat {ome : Cloves-and :Mace, 
adding to what is ahovenamed.Salt, gra 


Bread, four or five. Dates cut ſmall, and a} 


handful of Pine kernels blanched'; mixall 
theſe together with Verjuyce, and the yolk 


'vf an Egg: having ſo 'done, make =—_ : 
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holes in your Veal, and Ruff it herewith 
very thick, then roaſt it well: the ſauce 


* mult be Butter, Vinegar, Sugar, Cinamon 


| and Ginger beaten , work your ſauce up 


6 & Fo Bw SB 7 


| thick, then diſhing your Veal, pour on your 
fuce and garniſh it with {lices of O- 4 


' Veal, 8 Chine broiled. . 
Cut your veal into four or five pieces, 


| you may Cither lard it or let it alone 3 but 


if you do, let the Lard be ſmall, then ſea 
ſon each piece with Salt ; then broil them 
on a Gridiron' over a ſoft fire with fome 
branches of Sage and Roſemary between 
the Chine and the Gridiron 3 being broiled, 

ſauce it with Gravy, mus Ws Jayce's of 


Orange beatgn up. thick, 


' Veniſon that is fat, bew to broil, 
Cut the fatteſt part of a' Hanch of Veni> 


fon into flices about half an inch thick.'falt 


each piece and broil them,on a ſoft fire ve= 
ry leiſurely; when they have ſoaked a pretty 


| .; While, bread them, and ſerve them with 
. Gravy only: :. Thus you may broil a Chine 


or fide of Venjlon , being, tirit boiled- and 


: ſeaſoned, with a little Salt. 


| $- Veniſon, 


__ >» BR Fleſh, how-roaſted. 
| Veniſon, a Hanch roafted. 


If your Veniſon hath been ſeaſoned, was 
er it firſt, then tick it with ſhort fprigh 
of Roſemary, lay it to the fire, roaſt it not! 
too much 3 and let your ſauce be half a 
pint of Claret, a handfyl and a half of: 
grated Bread, ſome Cinamon, Ginger, Su-} . 
gar, and a little Vinegar, boil all theſe toy 
gether ſo long till they are as thick as Pan-\ 
cake Batter , then diſh up your Veniloup 
thereon, wy 
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Veniſon in Collops. [ 


”Takea Hanch of Veniſon, and cut par 
of it into Collops 3 then hack it with th = 
ack of your knife; and having ſtuck iy - 


with ſmall lard, take a handful of Parſlef 
and Spinage, good ftore of Tyme, a littl + 
Roſemary , with other ſweet Herbs , and} q 
_. mince them very ſmall with Beck-ſuet ; pull « 
theſe into a diſh together , with the addiffl ;, 
tion of beaten Cloves, Nutmeg, good ſta r 
_ of Salt, the yolks of ſeven Eggs, ingly B 
theſe all together with: your hands, has p 
| ſpit your Collops on a ſmall ſpit , mtaf} © 
. mixing your Herbs, and ſo tye hen all 'toÞ} 1; 
gether : ſet a diſh under them to fave th g 


| ry, in which you muſt put ſome Ci 
W- 


ts 
rn 
yy 
” 
C 


Fryed 02 Bzoild.  2ox 

q xet; being almoſt roaſted , put your diſh: 
| over the coals with grated Bread , beaten. 
 Cinamon , Vinegar and Sugar ſtir theſe 
*2J} together with your wine, and a ladleful of 
1; drawn Butter, makenot your lair too thick,, 
19 and diſhing your Veniſon , pour it there- 
Z Oe | 
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. Fowl of all ſorts, both Land and Sea 
oo Fowl Roaſted, Fryed, Broiled, Fri-- 
fi _ gaſſed, 


Capon roaſted with Oyſters and Cheſunts. | 


Ake a good fat Capon, and make him: 
. ready for the ſpit, then boil'a dozer 
Cheſnuts ,; being ſoft pill them. and put' 
them into Claret wine warm'd,, with as 
many large Oyſters parboil'd ; put theſe in- 
to the belly of the Capon, and ftop them. 

in with ſweet Butter 3 let your hire be ve-- 
ns ry good and quick, baſte* it with ſweet 

2F Butter, and as ſoon as it begins to drop* 
"T preſerve the Gravy 3 then take half a pint 
of Clarct wine, a piece of (ſweet Butter, a. 
little groſs: Pepper, half a ſcore, or a ſcore: 
of parboil'd Chefnuts, as many large Oy- 
- F'3 ſters, 


 , » - Fowls:; how Koaffed, | 
fters, ſtew theſe all together till half the] ji 
liquer be conſumed : your .Capon being I h 
_xeady, put in your Gravy to your ſauce, Þ © 
bread up your Fow], and diſh it on your | 
fauce. 
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Capons frigaſſ ed. F 


\ Your Capon to be frigaſltied muft be ei- } 
ther boiled or roafted, which you muſt carve |! 


IF 


/ 


up, taking the Pinions from the Wings, \ 
and the Brawn from the Joynt, as they lye ) 
in the diſh : Thus carved up to lye orderly ' 
on the Pan, put to them the yolks of five f 
. Eggs, with ſliced Nutmeg, and minced | 
Tyme : Being thus all in the diſh, mingle | 
them well together, and put them into/| 
your Pan with clarthedSButter half hot, | 
and fry them till they are ycllow , then. 
turn them : after this take ſome White 
wine with the yolks of three Eggs, a little 
ſtrong Broth, Gravy, an Onion cut in quar- 
ters, Anchovies, and a little Nutmeg grated; 
then pcur out what liquor is in your Pan, 
and' add to it a ladlcful of drawn Butter z | 
then put this lair into your Pan , and keep, 
continually ſhaking it therein over a flow 
fre till ic grows thick} if it ſhould prove | -! 
too thick, you may thin it with White | | 
Winc 3 then diſh up your Fowl, and pous 
| id 
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} in your ſauce and ſerve. it'up, garniſht with: 


hard yolks of Eggs chopt ſmall, and lices: 


Chickens frigaſſied: 
Take half a.dozen Chickens, draw, fley- _ 


and cut them into quarters, not. removing, 
the Gibblets' and:: Liver 3 then: take your: 


! Cleaver, and with the back thereof beat 


them' very well, then fry them brown with 
Batter 3. in the. mean. time get T.yme, {wect 
Marjoram , and :other {weet Herbs, and 
mince them ſmall, Oxe-Palates, Dates, the 
bottoms of three or four Hartichokes ſliccd: 
all together, Salt with beaten Ginger ard 
Mace :. The meat being enough , cleanſc 
your Pan, and: put-in your meat again wit 
ſtrong Broth, Verjuyce, and the ret of the 
aforementioned waterials, and let. them fry 
till the liquor. be halt conſumed 3 then put. 
in half a pound of Butter, Sugar, ſcalded 
Goosberries , minced Lemon', and fhake. 
them well together, diſh them up en Sip- 
pets., garniſhed with grated Bread liced: 
Lemon and (calded Goosberries. | 

The Jateſt way of frigaſſying Chickens is- 


- thus :- take them, ſcald them, and quar-- 


ter them, then break their bones by beat=- 
ing them with a back. of the. Cleaver, dry 
| <4: them. 


_ 


them well, and then flowre them; your | 
Pan being hot, put them in with their skin- | 
ny fide downward, and fry them brown * 
on both fides:. then pour out your liquor, |, 
and have alair in readineſs made of Gravy | 
and Claret, which you muſt put into your |; 
Pan , adding thereto pieces of Sauſages, | 


2 pint of Oyſters , and an Onion or two, * 
- a faggot of ſweet Herbs, a grated Nut-. ! 
| meg, a couple of Anchovies 3 let theſe: |: 
> bHoll up in the Pan then take the yolks: | 
| of five Eggs, and beat them. in ſtrong: |. 
* _ broth, take your Pan off: the fre and/pour: |. 
them in, ſhaking them whilſt they are over. || 
the fire; then diſh. up/your Chickens on |; 
Sippets, pouring-on your lair with Oyſters, 
- and placing your bits of Sauſages round the 
diſh, garniſhing it with Lemon. 


Duckling frigaſied. 

Take Ducklings and cut- them in ſmalt.. 

pieces, flowre and:fry: them in ſweet. But- 

ter. : having fixſt dzyed. them in a. clean: * 
cloth 3 then, take fore Sack, an Onion and. 

/ Parſley chopt ſmall; a piece of whole Mace, 
and a little groſs Pepper, adding, hereunto. 

|. fome Butter, Suyar and Verjuyce :- Then. 

\- take a good handtulof.Chary, and pick oe | 
© tne. 
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cut about half-the length of your finger, 'z 
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! ter of four. new-laid Eggs, fine Flowre, _ 
F {ome {weet Cream, and a little Nutmeg, 54 
fry theſe in a Pan. and having- diſh'd' * 
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the ſtalks : having done this, make a bat-. 


your Ducklings, pour on your fryed Clary, . 
&c. upon them. . * Lo 


Ducks -or Wigeons frigaſſied. 


Quarter-them firſt, race them, beat them 
with the back, of - your Cleaver : : having. 
dryed them well , put them into a Pan. 
with ſweet: Butter., and fry. them : when : 
they are almoſt. fryed:, put into them a- 
handful of minced Onions ,, ſome. little + 
Tyme3 after put in ſome Claret wine, with: - 
{ome thin. ſlices of Bacon , and ſome Spi= - 
nage and. Parſley boiled green. and. minced. 
ſmall: . when it. hath fryed a: little. while, 
break. in. a diſh three yolks of Eggs, with a 
grated Nutmeg, and a. little Pepper, put « 
theſe into. the Pan, then toſs it up with a: 
ladleful. of . drawn Butter 3--pour on your 
lair, and let your .Bacon be. on the. top. of : 
your Ducks, 


Ducks roaſted.” : 
Having roaſted your Ducks very wel), , 
provide.in the mean . time. this following 


lauce; .boyl. ſome. Onions fliced .very thin : 
F435 in.. 
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r06 Fowls, how Roaffted, 
” + alittle ſtrong Broth, put thereto a little 
Gravy.and ſome drawn Butter :. This is the F| 
cuſtom of ſome, but* the beſt and general: | 
rule is for all Wild Fow!, to boil-up the. 
Gravy. with an Onion. a little Nutmeg. | 
and Butter, For Water Fow], it is cuſtoma=-- | 
xy. to boil up ſliced Onions in ſtrong Broth,. 
with Gravy.and alittle. drawn Buttcr.. 


Gooſe frigaſſied.. 


Take a Goole and' roaſt: him almoſt., | 
then carve him and {cotch with your knife 
long: ways, and cro(s- it over again to make | 
t-look like chequer-work.z 'then waſh it | 
over, with Butter, and ſtrow Salt upon it 3. 
then put it intoa. diſh with the. skinny fide 
downward. ſo ſet it before the fire in a- þ 
dripping-Pan,. that it- may take a gentle. | 
heat, then turn the other fide; then take. 
it and lay. jt on your Gridiron over a ſoft. 
fire:. when you think it is:enough , baſte | 

. the upper fide with Butter:z then dredge it. 
over: with flowre and .bread grated 3 then -' 
put it over.again and froth it;, and diſh it: { 
up-: your. ſauce muſt: be Vinegar, Butter: | 
and Muſtard; with a little Sugar,put it in- 
to your. diſh with a_ little drawn Butter,, 
and. lay your. Gooſe a. top of it, garniſh - 


. : 4 - 


. the uſual ſauce is, the yolks of four Eggs ; - 
. boiledhard and-minced, a little drawn Bute .  ! 


bang roafied, diſh. them up with a ſauce; ; 
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with Lemon, laying on Sauſages round the. 
brims of the diſh, . 


Yy 
Hex roaſted. 


. Make choice of an indifferent young - 
Hen full of Eggs, fit it for the ſpit, and - * 
roaſt it : being enough, take it upand break . 
it open, and. taking the brawn from the 
joynt,. mince it into ſmall flices , but fave... 
the wings and legs whole, with the rump . | 
alſo, ſtewall in theGravy-with-alittle'Salt , _ 
after this, mince a Lemon-into'your fance; . : 
let the minced brawn of the. Hen be laid : 
in the. middle of the'-diſh'; and the legs, 
wings and rump: round:about-4t5. garniſh . - 
the diſh-with the-yolks vf hard Eggs minced ; | 
ſmall; and..ſome ſlices of Orange or-Le-. } 
mon.. 2ERTY . 

For;a Hen: roaſted: and. 'not - brokey up, 


ter; ſome Claret wine, 


of a Lemon, - {1-477 
Larks rooſted with Bacon... 
Pull your Larks. and draw. them, and} 


fpit them on a ſmall ſpit, with a ſlice of - -; 
Bacon, and a Sage-leaf between each Lark : 


ravy,and the juyce > 


made ...* 
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* oF _Fowls.howUbalted, 
made of. the juyce of two or three O-. 
ranges , Claret, and a little ſliced Ginger 3. 
then {ct it on the fire a little while, .and. 
beat it up with a-picce of Butter., and ſo. F 
ſerve them up, b 1 
With. the. ſame. ſauce. you may- broib | ; 
your, Larks. on a. Gridiron, opening, their: | 
breaſts and. laying them abroad. . 


Plover roaſted, E 


Take half-a dozen green or gray-.Plovers,; 
and roaſt them. being enough, have ſome: 
Qnions boiled : (being firſt ſliced) in ſtrong, - 
Broth , add thereunto. Gravy , and a little, ; 
drawn Butter 3 or. elſe Gravy boiled up ! | 
with an Onion. , , a. little. Nutmeg, and; | : 


Partridges roaſted.” 


Null., draw.and. truſs them , then-.roaſt 
them not too dry, ſauce them . with.grated | 
Bread, Water, Salt,, and a. whole Onion | 
boiled together : _ when. it is boiled, take out | 
the. Onion, and in its-ſtead put in minced; | 
Lemon , - and+ a+ piece of Butter ; then. | 
diſh your Fowl, and ſerye. it, up with «this: 


Quee... 


Pare- | 


Fryed 0x Bxotld. © 10g - 
Partridges frigaſſied.. cf 
Truſs your Partridgcs.and.roaſt them tilk: 
they are three quarters enough, then carve 
them up 3, after. this fry. them with an O-. 
nion chopped. very-{mall ;- add to them half- — 
a-pint of Gravy, three ' Anchovies, ſome. . - 
grated Bread, drawn Butter, and the yolks- 
of two Eggs beaten with white wine, boil. ' 
them till they. come to. a. thickneſs , and: 
diſh thera up... 
p Pullets roajted.” 
? Roaſt. your Pullet ſaving. the. Gravy-4. 
' having before ſtuft the belly thereof with --+ 
a little Butter, the.yolks-of two hard Eggs. + 
minced , ſome Claret wine, the juyce of 
Lemon and Salt, pour your dripping out of. 
the Pan, . blowmg, off. the fat , and. boil it 
up with a. little Claret then put to it ſome. 
may Butter, and , ſ{erve.it up with your- 
Fowk,: | | 


Pigeons roaſted.” | 
Prepare. them to truſs., then make a 
| farcing with Beet-ſuet or Marrow, mincing 
; It with the Liver.of the Fowl .very ſmall , 
| and mingle. it with grated. Bread, the yolks 
of hard. Eggs minced, Mace and Nutmeg 

SOD beaten 


170 _ Fowls, how Roaffed; 
beaten, the tops of Tyme ſhred very ſmall, 
and Salt, incorporate theſe together, with 
the yolks of hard Eggs and Verjuyce 3. 
then cut the skin of the Fowl betwixt the | 
Eegs and body before it is truffed 3 then put. 
your finger. to raiſe the skin from the fleſh, 
but have a care you do not break the skin 
then farce it full with this: meat, truſfing; 
the Legs cloſe to keep it in, then roaſt them, 
ſetting a diſh under to ſave the Gravy, 
which you muſt mix with ſome Claret 
wine, fliccd Nutmeg, a little of that farced 
Meat and Salt 3 then give it two or three 
walms on the fire, and beat. it. up thick. 
with the 'yolk of: a raw. Egg, and a piece: 
of Butter, with a little minced Lemion, and: 
ſo ſerve. it up.. 7 b 

- You may for variety uſe this ſauce, mince. 
&handfu) of Parſley very ſmall, and wrap: | 
it up in a ball of Butter witha grated Nut-- 
meg. put this into the belly of your Pidge-- 
ons: when you ſpit. them, adding thereto | 
fome minced Bacon,with a few Mints 3 take. 
this farcing out when you draw-them, and; | 
put. it. into Claret wine, putting. thereto; | 
erated Bread and -drawn Butter, and you: 
may.uſe your: Vine leaves roafted-arid mince. 
them therein. 26 be re be 
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@ails roaſted. s 


Pull your Quails without breaking their- 
kin ; and: roaſt them with ſome Vine-- 
leaves, or dry the Vine-leaves in a diſh bes: | 
fore the fire 3. then mince them veryſ\mall,. 
and put them into Claret wine, with a lit=. 
tle Vinegar, ſmall Pepper. and Silt 3 being: 
boiled, beat it up thick with a piece of But= - 
ter, and: ſo ſerve up your Fowls.. | 

Or you may only. take ſome White 
wine, grated Nutmeg, Vine-leaves minced; - 
and ſome drawn Butter. 


 Rabhbets- roaſted. 


Spit: them not back to back, but skuer; 
them up {ide to fide, fo will they. roaſt much. 
better 3. being roaſted enough, take Butter: 
and minced Parſley, being firſt boiled or: 
roaſted in their bellies , and add thereto. 
the I ivers minced very ſmall, and ſo ſerye. 
them up. | 


<* 


Snipe roaſted. 


You may either draw them or-not; if: 
you do,.put an Onjon into the belly "of + 
the Fowls, and fo roaſt them with a iſh. 
under them, in which muſt be fome Cla=.' 
ret- wine, Vinegar, an- Anchovy - _—_ 3 

and. .- 


? 


* "1x2 Fowls, how Roaſted, 


and: Salt : * when your Fowls are roaſted-,. 


put thereto a little grated Bread, ſome But-. 
* ter, ſhaking them well together, and-'{o 
ſerve it up; This is very good fauce fora 
wild Duck.having firſt rub*d your diſh with 
.a clove of Garlick. 


If you do not draw. your Fowl, then. | 


only take the guts and mince chem very. 
_Cmall into Claret wine., with a little Salt, 
Gravy and Butter. 

Another Guce is thus made, take ſome 
Onions. and. boil them, and add to them 
ſome Pepper and Salt, with a little Butter, 
or -raw Onions, Water, Pepper and Salt, 
' with the Gravy of any freſh'Meat. 


Turkey carbonado'd.' 


Your Turkey. being roaſted almoſt and: 
carved , ſcotch it with your, knite joodl] 
ways, croll] ing it over again, that it may 
look like Chequer-work  .then,waſh:it over- 
with Butter , ftrowing Salt thereen.z then 


ſetting it in your» dripping-Pan, let it takeg ; 


a. gentle heat, turning -1t twice or thrice,. 

-then ſet it .on. your. Gridiron ,OVEr .A loft: 
' Char-coal fire ; -when it is enough take .it 
up, and ſauce it with Gravy and. ſtrong . 
Broth boiled up with an Onion, a little 
grated Bread , a ſliced Nutmeg, an An- 
chovy, . 
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73 chovy, anda ladle of drawn:Butter, adding; 
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thereto ſome Salt z. then difh up your *Tur-- 
key, and pour your ſauce all over it; -then. 
ſtrow it over with Barberries and garniſh it 
with Oranges or Lemon. _ __ x. 
Or you may take ſome fliced Manchet- - 
ſoaked in ſome ſtrong Broth: with. Onions, 
boil it up in Gravy, Nutmeg,Lemon cut like: 
Dice, and drawn Butter , put this under 
your Turkey. 


Wnoodcocks roaſted. 


--Having pulPd' and drawn them”, waſfi 
and truſs them , then lard them witlr a; 
broad piece of Bacon over the breaſt, being 
roaked. ſerve them on broiled toſts dipt 
in Verjuyce , or thejuyce of Oranges- with 
the- Gravy, and warmed on the fire: This. 
is the French faſhion, | 

The Engliſh way of roaſting Woodcocks: 
ts thus : take them freſh and. newly killed, 


| you may know when they are ſo, by opens 


ing their bill and ſmell to it, or plucking 
a kcather from the, wing, and thruſt. it down 
their throat.z if they - are tainted, you} 
will know it. by the {ſmell of the fea-. 


ther. Having: drawn, waſh'd and truſt: 


them, lay them to the fire, and baſte them. 
with Butter 3 bcing almoſt enough, ſirow- 
gratcd. 


% 
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grated Bread on them, and be ſure to fave } 


the Gravy, into which you muſt put toſts 
that are butter'd : Or, you may only mince 


 theguts, being roaſted with the Fowl into * 


their Gravy and a little Claret, and ſo ſerve 
them up. | 

Or you may cut a Manchet into toſts, 
and put them into Gravy boiled up with 
an Onion, a little ſtrong Broth, ſome drawn 


Butter, and a little Nutmeg ; pour this on | 


your toſts, and diſh up your Cocks. 


AE EPI 


Fiſh, Fleſh and Fowl of ſeveral ſorts 
baked inPan,or put into.paſte made 
after ſeveral forms and faſhions, \ 


Fiſh baked in Pan or Paſty. 
A Batilly Pye of Fiſh. 


Cofhn with as many Towers., as will con-- 

tain your ſeveral ſorts of Fiſh 3 be ſure to 

dry your Coffin well, and waſh it over in 

the inlide. with the yolks of Eggs, and 

 flowreit-inthe bottom to ſolder it,. let _ | 
| | Fiſh. 


Ou muſt make a very large Cofhn, and: 
cut-it -with Batl;ments-, garniſh the” 4 
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; Fiſh you deſign for your Pye be cither broil- 
ed orfryed brownzin the middle of your Pye © 


place the head of a Salmon, cut pretty large 
beyond the Gills, forced and baked in an 
Oven; the heads of your other ſort of Fiſh 


muſt ſtand upon forced meat 3 and place; - 
your Fiſh ſeverally one oppoſite to the other 
in their ſeveral partitions, pouring over all 
' your Fiſh, Oytfters, Cockles, Prawns and 


Perriwinkles boiled up in their proper 


lairs (as hath been formerly ſhown } and: 
thickned up with drawn Butter, remember 
to place your forced heads over the battle- 


ments, | | 
Or yon may make the like partitions. 


upon a ſheet of paſte, in a diſh with a ſtand= 


ing battlement, ſet round the brims 3 in 

which partitions you may diſh up all 

_ of ſhelled Fiſh with their diftin& 
IS. 


Cockles and Muſcles in Paſte, 


Having parboiPd them, take out the _ 


meat and wafth them very clean in the water 
they were boiled in, and a little White 
wine; then mince them ſmall with the 
yolks of three or four new hid Eggs, 


ſcaſon_ them with Salt , Nutmeg and Pep- 


per, wringing therein the juyce of an O- 


range ' 
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. Qnions with the Carp. 


of Butter caft on ſome Raiſins of the Sun, 
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range or two, then cloſe them 
ſheets of paſte, bake it, ice it 
Scale your Carp and ſcrape off the ſlime; 
then wipe it dry, and ſplit it down the back; 


and ſerve 


-. then cut it into. ſeveral pieces, not very 
mall, taking away the. Milt or Spawn and 
- Gall; having ſcaſon'd it with Nutmeg , 


Pepper, Salt and; beaten Ginger , lay ſome 
Butter in the Pye-bottom , and put. in 
thereon your 'pieces of Carp ſo ſeaſoned, 
and upon them three or four Bay-leaves, 


| five or ſix blades of large Mace, as many 


whole Cloves, ſome blanched Cheſnuts, 
flices of Orange and ſweet Butter , then 


F cloſeit up and bake it ; being baked, liquor 
- It with beaten: Butter, the blood of the |} 
Carp, and ſome Claret winez you may 


bake great Oyſters, and a couple of large 


Carp baked otherways. 
| Scald, waſh and draw a fair large Carp, 


ſeaſon it with Salt, Nutmeg and Pepper, 
and. put it into a Coffin with good ftore . 


the juyce of two or three Oranges , and _ 
WET | atop 
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how to Bake. "Io 
a top of all; ſome ſweet Butter to keep al '* 
the reſt moiſt 3 before you bake'it, ſprinkle : 
on ſome Vinegar. RE 


. Otherways. I 

” | it with Pepper, Mace, Nutmeg, Cloves, 
| Ginger and Salt,. and lay him into a Cofhn - 
fat for him 3 then lay on the top thereof -» 

- two or three Onions quarter*d; half a5 L 
' | of large Oyſters ſeaſoned with Tyme, then 


put in the yolks of half a dozen hard 

: with Butter thereon , then cloſe up' your 

| Pye; whenit is baked, pour in at theFun- 

nel a lair made of the Gravy of the Meat, -: 

drawn from it with fome Claret wine, . 

* | drawn Butter, beaten up with the yolks *' 
of two Eggs 3 having ſhaked is together, 

diſh it up: you may Pake a Carp ſealoned + 

with Raiſins, Currans, Dates and Prunes:z * / 

and then let your lair be Vinegar and But> þ/ 

_ ter with Sugar, and the yolks of three new ||? 
laid Eggs beaten, bh 

Carp minced Pyes. i —_— 

Cleanſe'your Carp and bone it, then take 

2 good fat 'Ecl and mince them together 3 - 

then ſeaſon them with Nutmeg, Mace, Gin=- 

. ger, Pepper, Cinamon and Salt /, - adding. 
| thereto 
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thereto ſome Carraway ſeed , minced Le-f 1 
mon-pill, Currans, and the yolks of five or -1 
fix hard Eggs chopped ſmall, with flicedY} 2 
Dates and Sugar then laying ſome But- | \ 
t 
( 


a 


| - , ter in the bottams of your Pyes, fill them 
_ _.With theſe-materials , bake them and then} *« 
g Crab Pye, | 


Take half a dozen Crabs, boil them 
.and take the meat out of the ſhells, then | 
ſeaſon it a little with Nutmeg and Salt, at 
.ter- this ſtrain the meat of the body with 
. Claret wine, ſome Ginger, Cinamon, But- þ 
terand juyce of Orange 3 your Pye bcing 
made, put ſome Butter in the hottom there- 
of, then Jay in. the Meat with Sparagus, 
|" bottoms of Hartichokes, : yolks of three 
'hard Eggs minced, large Mace, Grapes, 
: Barberries, Dates, ſliced Orange and Butter; 
when it is baked, liquor it with ſome of the 
- meat out of the body, mingled with Cream 
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\ ordrawn Butter. x 
You may compound your Crab others 
ways, as thns {.*mince it with a freſh water: 
: Eel or Tench, and ſeaſon them with Tyme,” 

: {weet Marjoram, and 'Winter-Savory, bea- 
- ten: Nutmeg, Pepper and Saltz add heres 
-unto ſome roaſted Cheſnuts , bowing of 
TT ar® 


Xx 


: % edi is Th. 216 
v2 IS, W-5 


| how to'Bake. 11%" 3 
Hartichokes, Sparagus/ boiled, and cut in- 
.to-pieces as long as'your thumb, with Pine- 
dY apple ſecd and Grapes, fill your Pye here- 
t- | with; and being baked, liquor it with But- 
n 1] ter,yolks of Eggs, Claret wine,and juyce of 
-n | «Oranges beaten up thick. -_- 2 


—_ 


Eel Pers, > 
| Take yourſilver freſh water Eels, skin . 
n || and draw them, then ſeaſon them with 
n || Salt, Pepper, Nutmeg, and a blade or two 
& | of large Mace; then' cut them-into-picces 
h | about four inches long, and lay: them into . 
your Pye, and cut into quarters two or 
g three large Onions, lay thereon ſome ſweet 
2 | - Butter , large Mace, Barberries or Gooſ- ._ 
. berries; being baked, liquor your Pye with 


. Butter, yolks of 'Eggs, and juyce of Orange -.. 
; beaten up together, 0165} a9 

= 7. Fel minced Pyes. kD. RE | 

; Take a large. filver Eel, and havin 

JF $kindit, parboil it ; then ſeparate the Fiſk 

20 from'the bones, and minceit with Pippins, 

+ | Figs, Wardens and Raiſins-of the'Sun, feaſon 


* Tt with'Pepper, Mace, Cloves,-Salt, 'Sugar, 


2 | Saffron, Prunes, Currans, Dates and whole | 
« | Railins of the Sun, with Butter laid on 


the top 3 make your Pycs little in the form 
Ws 405 ; — of 


R A FB poryy " : RI pb * RE eg KL . OO. - YR | ——_ 4 . bs 4 Se EIT - WW —A *F bee 4A FS TE., G > 
5: + "SE * 9 p, < f 
is ” ” I % , 
, Ix” F 
s _ 7 


of a Beaker 3 and. when baked: liquor the 
with Butter, juyce of Lemon', > Sugar anc 
. White wine. 


Eels baked the common way. © 


Take freſh water Eels; and cut. them 
Into pieces about the. length of -your finger} 
ſcafon them with Pepper, Salt and Ginger} 
-put them into a Coffin with half a' pound} 
of {weet Butter , and add to them great) 
Raiſins of the Sun, an Onion minced {mall] 4 
or Leeks' cut groſly and ſo bake it. 


w_ <A MF rw wy me 4+ my > I 


Eel Pyes otherways. '- 


Your Eets being skin*d, cleans'd and cut 
into pieces three inches long, put to then: : 
{weet Marjoram , Tyme, Winter-Savory'| 
Onions-or Leeks with Parſley minced ſmall, 
then ſeaſon them with Nutmeg, Mace.Pep 
per, Cloyes and Salt ; having coffin'd chem, 

- putall over them a quarter of a pound c 
Currans and Lemon ſliced, over theſe put 
Butter, cloſe it, and when it is baked, ; 

it with White wine and Vinegar, beaten uſ 
with the-yolks -of three Eggs, and ſons 
drawn Butter-3.pour this in at. the. Fur 
hel of the Pye; and. ſhake it well toge 
ther: | p { 
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Faounder Pye. 


. Take Flounders,. draw and_ waſh them, 

| then cut off their Finns and ſcotch them, | 
| then mingle Pepper , /Nutmeg ,' Salt and. 

*m Mace , and {ſcaſon them therewith 3 then 4 

# take Leeks cut ſmall, and firow over the + 

{ bottom , of your Pye 3 then -put in your. ©.: 

2 Flounders, and lay on - them the meat of- 

; Lobficr claws and tail cut into ſmall pieces, 

f the yolks of hard Eggs and Onions minced, 

Þ with ſom me. Grapes or Goosberries if you 

FE have them : Laſtly, put-on Butter, and 

* cloſc your Pye 3-when baked, ..Jair it with: 

ut White wine and Parſley minced very {mall, 

mb with the mcat, of the body of a Lobſter, | 

| drawn Butter, ant the yolk of a new Jaid 

Egg, ſhake theſe together in your OY 

ſerve it up hot to the Table. 


Ps 


Herring minced 7 Big | 


_ Take pickled Herrings,; and water the 

well, then firip the-skins from them whole 
and Jay them in a Tray,, and-put to them 
a pound of Almond pate. but you muſt 
firſt minge your Herrings with two Lights 
or Rows 3 add allo ſeven; or. cight Dates, 

ſome grated Manchet , Sagar, Roſewater, 
a little- Sack with Saffion, make all. theſe. 

G PLE] 
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'T22 All ſoats of Fiſh 
.pretty ſtiff; then take your Skins and fill 
them with this compoſition, then lay But- 
'ter in the bottoms of your Pyes, and lay 
in your Herrings with Dates, a top Goos- | 7 
berries, Currans and Butter, then cloſe it, | 
and when baked, liquor it with Butter, Vi- | 
.Negar and Gugar. | 
'Or thus you may make minced Pyes || 


off Herrings or Pilchards 3 firſt bone, skin |; 
and cleanſe them, then mince them ſwvall | 
with four or five Burgomy pears pared, or || 
any other fort of Pear that is mellow and 
pleaſant; put to theſe Raiſins of the Sun, | 
ſome Currans, Dates, Sugar , Cinamon , 
Ginger, Nutmeg, Bitter and Pepper; min'| : 
:gle all theſe together, 611 your Pyes 3 and | 
being baked , - liquor them with White Þþ 
Wine Vinegar and Butter. | 


Haberdine or $ tock-fiſh Pyes. 


Firſt boil it, and then take it from chef 
skin-and bones, and mince it with ſome Pip» 
pins, ſeaſon it with Ginger, Nutmeg, Pep=/ 
'per, Carraway ſced , Cinamon , Currans 
minced Raiſins:, Roſewater , minced Les 
-mon-pill, Sugar; ſliced Dates, White wine! 
Verjuyce and -Butter, fill your Pyes heres 
with, bake them 'and ice- them, and ſerve 
them up hot to the Table. 


You 
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how to Bake. 123 

You may mince : your Haberdine or | 
Stock-tiſh with yolks of hard Eggs chopped 
ſmall , and :all manner of fweet Herbs 
minced , mix them together; and ſeaſon 
them as aforeſajd, then liquor it- with But- 
ter, Verjuyce, Sugar and beaten Cinamons -- | 
Laltly, ice your Pye, LETT 2 


Lamprey Pye. 


Garbidge your Lamprey, taking out the 
black blood which is like a ftring in the 
back. ſlit the back and pull it out, then ſea- 
ſon it with Nutmeg, Pepper and Saltz 
make your Pye round,then rowl your Lam 
prey as your Pyezlay two or three whole O- 
nions in your Pye.,and put in good ftore -of 
Butter with two or three Bay-leaves, let it 
ftand in the Oven three or four hours, then 
hll it up with Butter, and keep it for yoar. 
uſe, Worte 


 Otherways to be eaten. cold. 
Take your Lamprey, and cut it open't 


: _ the belly, then take out the back*bone5 


after this ſcald it, and ſcrape it well on the 
skinny fide , ſeaſon it on the infide 'with 
Pepper, Salt; Cloves, Mace , and & little- 


minced Onion , then 'cloſe #t together, as 
it it were whole, then ſeaſon the out fide; 


G 2 have * 
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have in readineſs a Cofhn of Rye-dough, | 


accordirg to the'widenels of your Lamprey, 


turn'd round therein: put in two great | 


Onions in the middle, with Bay-leaves and '! 
Butter, ſo with your funnel, and garniſh- {] 
ing indore it and bake it; fill it up with ? 


clarihed Butter when it is cold. 


Lump Pye. 


Take a Lump and skin him, then cut all 
the flcſh from the bones into pieces bigger 
than your thumb, ſeaſon it with ſeveral 
ſorts of {wcet Herbs, Cloves, Ginger, Mace, 
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Salt and Peppcr, with a handful of grated # 
bread 3 your Pye being made, throw in- Þ 
tothe bottom a handful of this ſeaſoning, | 
and put thereon your picces of Fiſh, on | 


them put Marrow ,, Oyltcrs, the yolks of [ 


hard Eggs cut in halves, with fliced Le- 


j 


mon 3 Jay on the top of that more ſea- | 


{oning,and then lay or the remaining pieces 


of your fiſh, and on the top oft them; 
fſtrow on the reſt of your ſeaſoning, 3 put a! 
top of all good ftore of Butter , then cloſe! 
-it up and bake it ; when it is baked, lair it 
Avith White wine , Oyſter liquor , drawn 


-Burter,and the yolks of two or three Eggs, 


Jhexeit well and fſerve.it up. 
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how to Bake.. -. 125 
Lump baked otherways. 


Take a Lump and fley it, and ſplit it in 
two, then ſeaſon it with Nutmeg, Pepper 
and Salt, and lay it into a Coffin, and on 
it lay ſome Bay-leaves, large Mace, an O- - 
range ſliced, Goosberries, Grapes , 'Barber- 

> riesand Butter , cloſe it up; and when it 

p is baked , liquor it with drawn Butter; 
Il you may "bake it thus, in a diſh or Paſty- 
T3 pan, 


: Ling Pye made of a Jole of Ling. 


Take a Jole of Ling, and boil it till it 
- be almoſt enough 3 then take off the skin, 
”{ and ſeaſon it with Pepper : having made 
cF your Pye, ſtrow the bottom thereof with 
Onions minced very ſmall, cloſe it, and 2? 
bake it 3 then take the yolks and whites - 2 
of ten Eggs, and boil them between 'har& + 
and ſoft ; then mince them ſmall, and put: 
them mto drawn Butter, toſs chem toge= 
ther x then draw your Pye, cut open the lid, 
and pour this liquor all over it, then par on - | 
your lid and ſerve it up. | 


4 Another excellent way, 


Let your Lump be ckin'd, cleanſed 5 
G 3 ſcalone& 
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ſeaſoned as aforeſaid,” and fo put it into } 
. your Pye, then lay on ſliced Ginger, _—_ | 


Mace, cloſe it up, and put a Funnel therc- 


ON put it into an Oven , and let it ſtand | 


till: it be halt. baked, then draw it up with |, 


good {weet Sallet Oyl, they put it in again : 


5.4 


when it is baked enough, draw it and cut | z 


it up, then beat three ſpoontuls of Muſtard, 


. with {ome of the Oyl, and pour it Gere: | þ 
in , ſhake it well together , and ferve it. | 


up. 
Lobſter Pyes, 


Boil your Lobſters, then take the meat } 


cut of the ſhells, -and let it ſtand till it be | 


cold, then lard it with {alt Salmon, or a ; 


alt Ec], and ſeaſon it with Salt, Pepper | 


and Nutmeg : having made your Vye, lay þ 


in the bottom thereot ſome ſweet Butter, | 


and: on it ſome picces of freſh Eel, or freſh 


Salmon, and on it a lair of. Lobſter, add to. | 


it- ſome whole Cloves; and make thus 


three or four lairs: lay laſt of all ſome ſlices. | 
of freſh. Eel or freſh Salmon, and ſome 1 
Whole Cloves and Butter, then cloſe it up, * 
and when baked, fill. it up with clarified * 


Butter. 
Or you may take the meat of a Lobſter, 


prepared as aforeſaid , and ſeaſon it with a 
Nut-J 


how to Bake. 127: 
Nutmeg, Cinamon, Salt and. Pepper, with. 
a little Ginger 3 then lay it in a Pye made 
ſomewhat in the form of a very large. 
Lobfter. and lay on it ſome Dates cut in 
two, ſliced: Lemon, large Mace, Barber-. 


ries, yolks of hard Eggs chopt, and aprete...' | 


ty quantity of Butter, cloſe it up, and when. 
baked, liquor it with White wine Vinegar; . 
Butter. and Spgar , and haying iced it, | 
Mullet Pye.. _ 

Gut your Mullet , ſcale it and waſh it;. 


fhen dry it very well: having ſo done. Jard:: 


itwith a;falt Eel , ſeaſon it with Nutmeg, 
Pepper, Mace, Salt, and a little Ginger: ve> 
ry lightly; then ſinff its belly witha.pud-- 

ding made. of 'grated Bread, {weet Herbs, | . 
and ſome freſh Eel minced , add to theſe . 
the yolks of hard Eggs, an Anchovy waſhs 
ed and minced very {mall, ſome Nutmeg, 
and a little Saltz then/lay it m your Pye: . 


then lay an your Fiſh, Cockles, Prawns, Ca- - 


pers, yolks of hard Eggs minced ſmall, - 
Butter, large Mace and Barberries, cloſe it. 


-up.z and when itis baked. cut open the lid, . } 


ſtick it full of Lozenges, then 111 it up with - 


beaten Butter, laying on ſame- ſlices of |} 


Lemon, 
G 4. In: 
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In the ſame manner you may bake Bace, 
Tenchor Bream, | 


Muſcle Pye. 


Take a good quantity 'of Muſcles, waſh {, 
thcm very clean, and then ſet thema boil- : 
ing, making the water to boil before you | 
put them in 3 being enough , take them | 
out of the ſhells , beard them very * 
well, and cleanſe them from ſtones and : 
gravel : then take Leeks and ſome ſweet | 
Herbs, and mix them therewith, and chop | 
them very ſmall, adding thereunto ſome { 
Nutmeg, Pepper "and Salt, with the yolks 
_ of four hard Eggs minced ſmall, put But- 
- ter at the bottom and top of your Pye, and 
cloſe it up: being baked, liquor it with 
Butter, White wine, and ſlices of Lemon 


Oyſter Pyes. 


| Save the liquor of your largeſt Oyſters, 
- feafon it with Pepper. and Ginger, and put . 

your Oylters therein with two;or three 
blades of large Mace; then lay the Oyſters | 
with thoſe ingredicnts into a Pye 3 add to 
them an Onion minced ſmall., ſome Cur- | 
xans, and a quarter of a pound of Butter 3 
when it is baked, cut open thelid, and put 
"V1 PIPnnntnd of Vinegar, with ſome drawn | 
X Butter, 
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Butter, ſhake it well together , and ſerve 
it up. : FE | 
Oyſters baked with other compounds. 

Take Oyſters, Cockles, Shrimps - and: 


Craw-fiſh, and ſeaſon them with Salt,Nut=. 


meg and Pepper 3 after you have well walh'd: 
and cleans'd them from any kind. of filth. 
or gravel, then havein readineſs Cheſnuts. 
*roaſted and blanched, - Skirrrets boiled, 
blanched and ſeaſoned ;- then have a Dith. 
or Paſty-pan ready: with a ſheet of cool But= 
ter paſte, having laid ſome Butter in the bot= 
tom, lay on your ſeveral ſorts. of Shell-fiſh, 
and on them your Cheſnuts, Skirrets with. 


ſliced Lemon, large Mace, Barberries. and: 


Butter, cloſe it, and when. it 1s baked, fill 
it up (having cut open the lid) with But-- 
ter and juyce of Oranges beaten up thick :: 
you muſt make-the Palte after this manner, 


for every half peck.of Flowre you muſt al> 
low two pound - and. a. quarter. of Butter, - 
and the whites of two Eggs, work it well } 


together dry, then put cold. Water to it, 


and your Paſte is. made,, thisis only fit. for: 


Paſtics and Paſty-pans,, 
Oyſter Pyes '0t herway " < 


Take very large Oyſters. and. narbojll k 
| GG. 3, them, F 
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them , ſeaſon them: with hearen Pepper, 
Salt, Cloves, Mace and Nutmeg, add to 


theſe ſome grated Bread , and withal take. | 
a good handful of Tyme, Parſley, Winter= | 


' Savory, a couple of Onions, ana mince 


Cheſnuts boil'd and blanched , with the 
yolks of hard Eggs' cut in halves : lay over. 


all Marrow, fliced Lemon , large Mace ,, 


Butter, and ſo cloſe your Pye, which muſt 
he made thin, fince half an hour 1s ſufficient 


to bake your. _ingredients therein contain'd 5, || 


when it is baked, pour into it a lair made 


of White wine, Oyſter I:quor, two yolks of- 


Eggs, and drawn Butter, ſhake it well to- 


gether, and letting it ſtand a little while in 


the Oven, ſerve it up. 


Another. very | good way. > 


Parboil 'two - quarts of large Oyſters in. 
their own liquor., throw. a little -Salt on. 


them, and mingle them with ſome {weet. 


Herbs. minced {mall ; fill: your Pye, and 
put. therein ſome. large Mace , fliced Le-- 
mon, a good handful of Marrow rowled in | 
yolks of Eggs. and Butter.z when it is -ba- Þ 


ked; take. Verjuyce, Sugar, Butter, a little. ? 


Peer 


| them very. ſmall 3 put all theſe materials- | 
into your Pye with Potato's boil'd , and-: 


a ou y” —_ 
CE I ; 
— 
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| Pepper, and two Nutmegs--grated ,' and ' 
| liquor it therewith. +. t>x 


Oyſter-minced Pyes. 


 þ; - Take a pottle of large Oyſters, parboil'd : 
-. | in their own liquor, beard them, and waſh-, 
them in warm water from filth and gravel : . 
having dryed them, mirice them ſmall, then _ 
feafon them lightly .with Cinamon, Mace, , 
Cloves, Salt, Pepper, Nutmeg, Carraways . 
ſeed. , a few Raitins 'of the Sun minced : ? 
ſmall, ſliced Dates;. Currans,, Sugar , and.+ : 
half a pint of Claret , mingle theſe very; 
well-togetherz .andhaving made your. Pyes . | 
about the bigneſs and form of-a Tumbler, _ 
putting, Butter in the bottoms of the Pycs, , 
fill them up herewith afid bake them. , 
| Pike baked.;. * 
Draw your. Pike and/waſh him well, _ 
then lard him with piclle Herring a.then 1 
4 fake a handful of ſweet Herbs, anothcr of # ? 
Oyſters, an Onion , and a, little, Lemor- . 1 
pill, mince them all together, add to them ? 
Nutmeg, Salt, Pepper; Mace and.:Cloves : | 
then waſh your Pike all over with the'yolks 4 
"of Eggs, both inſide and outfide, and with 
the aforeſaid ingredients {caſon him ; havea .. - 
Pye ih readineſs . made: into the. form. 
| | Oh.c 7 


w ome ti of 


 endeatit when cold, 
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of a Pike ,.. and lay him'therein with. Horſe- 
radiſh ſcraped, and with two handfuls- of 
Grapes all over him 3 having laid on a good 
piece of Butter, cloſe and bake your Pye, | 
then draw it and liquor it with Butter, +. | 
White wine Vinegar , and the..yolk of an”? 
Egg; you may add to your Jair. Oyſters,” 
Eockles, Shrimps, Prawns and Craw-fiſh, 
with the yolks of hard Eggs, Lemon, An- 
chovies and Gravy. 


Tike baked to be eaten cold. 


-  Takea large Pike, ſcale him and-cleanſe 

him, then lard him with alt Fel, then 
make a. forced meat of Fiſh, and. tuff his 
belly therewith 3 then ſeaſon him with 
- Pepper, Cloves ,, Mace, Ginger and; Nut- 
meg beaten 3 then lay him into a Coffin of 
Ike form, and bake him, draw. your Pye, | 
and: pour in at the Funnel Butter, White | 
WIBC, and the juyce of! Lemon, {et it. by, | 


Prawn or Shrimp Peteets, 


Mak your. Cofhns very little, as to the 
form let them be round, criangle, or four 
{quare, or you . may. make them long to 
ſand up ancnd 3. then take your Shell-fiſh - | 
ard iry them in yolks of. Eggs, Cinamon,, | 


Gin> | \ 
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- | Ginger, Nutmeg, Cloves, and: Mace beaten 
2 together z when they are criſp and brown, 
| 611 your drycd Cofhns with the Fiſh,” put 
| | into a lair, made of drawn Butter, Cla- 
ht wine and Oyſter liquor, beaten up 
1-7 with the yolks of Eggs3. they will inſtantly; 
F- hebaked: TR. 


: Salmon Pye. 


Takea Salmon newly caught. ſcale, draw «» 
and wipe it dry, ſcrape the blood from the 
back-bone, ſcotch it on the backſide, and * 
ſeaſon it with Cinamon, Nutmeg, Pepper, 
Salt, Carraways, and a little large Mace, and 
ſome Ginger 3 let the Pye be made in the 
form of a Salmon, and lay in the bottom 
thercof ſome Butter, then lay in your Sal> 
mon, and put ſome whole Clayes thereon, 
ſome fliced Nutmeg , and good ſtore of * * 
Butter, cloſe it up, and baſte it over with 
the yolks of 'Eggs or Water wherein Saf=. 
fron hath been ſiceped 3. when it is baked, 
£11 it up with clarified Butter. 


Or thus : 


Take the tail of a-Salmon, and cut it ins- 
to collops quite through both ſides , then 
| Hutter your collops over. and falt them , 
l then half broil them have a coffin in 
FN; rcadineſs 


| 


134 Ill ſozts of Fiſh 
readineſs that is dryed in an Oven, and } i 
waſh the bottom with the yolks .of Eggs: | t 
 thentake a handful of ſweet Herbs, the _ 
like of Oyſters, a little Fennel, and an O--. / 
nion all minced ſmall, take a handful of 
all theſe together, and ſtrow over the bot- '? 1 
tom of your Pye, being firſt ſeaſoned with * ; 
Salt, Nutmeg, Cloves, Ginger and Pepper z 
then lay in your greateſt pieces, ftrowing 1 
them over with the afore-recited ſeaſoning, | 
interlaying large ſeaſoned Oyſters with 3 | 
ſliced Lemons , next lay on your. ſmaller | 
collops and- ſerve them as. the former; 
lay over all good ftore of Butter : . being 
baked, pour in a lair which you muſt have : 
in readineſs made. of White wine, Oyſter. | 
liquor, and the yolks of two Eggs beaten 
together, ſhake it well together and ſerve. 
"Ups, : | 


Gr _——_ o 
$i; ieeccocact &.. .v 


. Salmon minced Pyes,- 


Take a Jole of Salmon , and a good | 
ſilver Ecl boned, skin*®d and ſeaſoned with 
Pepper, Salt, Nutmeg, Cinamon , beaten ' 
Ginger, Carraway-ſeed , Roſewater , But-. 
ter ,, Verjuyce , Sngar and Orange-pill - 
minced ſmall; mingle all theſe together. 
with ſome ſliced Dates and Currans  be-. 
tere. you. fill your Pies, put Butter /F 


1 
- 
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1 
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them. 
Salmon baked to be eaten cold. 


Scrape the ſcales off your Salmon , then: 
waſh and dry- him ; after this chine him - 
and ſeaſon him with good: ſtore of Salt, 


Pepper, Ginger, Mace and Cloves 3 then 
lay him on a ſheet of Paſty-paſte, bordering 


him round to form your Pye into the fa-- 
ſhion of a Salmon 3 then put in fliced Gin=-- 


ger , Butter and large Mace on the top, 


then turn up the other half ſheet of your. 


Paſte omthe back, cloſing them on the bel- 
ly fide from head to tail, bringing him in- 


to proportion with his tinns, tail, head and 
gilts: Laftly, ſcale him, leave a funnel to- 
pour in Butter, when: it is baked, and ſet» 


him ade to coo). 


Sturgeon Pyes to be eatea bot. 


Take a Rand of Sturgeon, and cut it in-+. 


to collops about the bigneſs of a Gooſe- 


Egg, then-ſeaſon them with Salt, Nutmeg, 


Ginger and Pcpper: your Pye being made, 


put into the bottom ſome Butter ., then- 
your collops *of Sturgeon with two or. 
three Bay-leaves, ſome Jarge Mace, whole. 
\ Cloyes, blanched Cheſnuts, Goosberries or: 
90S Bar-- 


+S 
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{| in the bottom, then bake them and 'ice 
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Barberries, and ſome Butter ; being baked; | 
pour in a lair made of Butter, the blood. | 
of the Sturgeon and Claret wine boiled up | 


' and beaten together. 


Sturgeon Pyes to be eaten cold. 
Take a Rand of Sturgeon, skin it, and 


wipe it dry, then cut it into large ſlices 
then take a Carp or a good large Eel skin'd 


and boned, then ſeaſon. them with Salt , 


Nutmeg and Pepper 3 then let a Cofhn be 


ready, and lay. therein firſt Butter , then | 
Sturgeon, then a lay of Eel, and next to | 


that a lay of Tench, cut into flies and 
. feaſon'd as the former Fiſh ; then begin 
with the firſt lay ,, and ſecond, it with the 
reſt,” ti]l you have Jaid- all your Fiſh into the 
-'Pye3_ but be ſure to have your. Sturgeon 
lye uppermoſt, and a top of all lay on ſliced 
Nutmeg,fliced Ginger, ſome whole Cloves 
next; be not ſparing'of Butter, then cloſe 
it up, and when itis baked, liquor, it with 


clarihed. Butter : if you bake it in Pots, with | 
' the ſeaſoning afore ſpecified, you may | 


keep it along time. 
Sturgeon minced Pyes. 
Take a Rand of Sturgeon ,, and mince it 


very- ſmall , adding thereto ſome. of the. .| 


fatteſk; 
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fatteſt part of itz then take ſome Tyme, 
Marjoram , Winter-Savory, Sage , Parſley, 
Sorrel, Straw-berry-leaves., Violet-leaves, 


' and Spinage, chop theſe all very ſmall, and 


mingle them with your minced Sturgeon, 
add thereunto ſome grated white Bread ;- 


' Salt, Nutmeg, Currans, Cinamon, yolks of 


Eggs, Cream , Sugar and Butter ,. fill up . 
your Pye herewith , and cloſe 1t3 being 


»"| baked, drawitand ice it. | | 


Sturgeon Lumber Pye. 


Take ſome of the brawny part of the 
Sturgeon, with ſome of the fat of the bel- 
ly , and chop: them {mall ; add{hereunto 
either Carp, Tench , or freſh water Eel 
minced ſmall, then feafon it with Carra- 
way-ſ{ced, Ginger, Cinamon, Salt, Nutmeg 
and Pepper 3 put to theſe the yolks of fix 
raw Eggs, and the quarters of four that 
are boiled hard, incorporate theſe together, 
and make them-up into' balls, and fill your 
Pye therewith ,. and lay a top ſome fliced 


| Dates, large Mace, ſliced Lemon, Grapes, 
Goosberries or Barberries, and Butter, cloſe 


it up, and being baked, liquor it with But- - 
ter, White wine and Sugar. | 


' Stock 
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Stock-fiſh baked. 

Take your Stock-hſh,and water it,then boj] 
it tender, then lay it to cool, and after that 
take ſome, of the whiteſt of the Fiſh and | 
mince it ſmall, add thereuntc parboil'd Cur- 


rans, Raiſins of the Sun, ſeaſon it with Nut- | , 
meg, Pepper, Salt.,and a piece of ſweet Butter, | 


then bake it, draw it , and cut open the | 


lid , and ſqueere i in the juyce of two Or || 


ranges. 
Teflch baked with a pudding in bis belly. 


Scald your Tench, and ſcour it well3 
being waſhed clean , dry it : then take 
_ erated white Bread, ſweet Cream, the yolks 
of three new laid Eggs, ſome parboil'd 


Currans, and ſome ſweet Herbs minced | 


| ſmall: Laſtly, ſeaſon it with Pepper and 


Nutmeg, and make it into a ſtiff pudding, | 
and therewith fill your Tenches belly; fſea- | 
{on your Fiſh on the one fide, with: a little | 


Pepper, Salt and Nutmeg, and put him 


intoa deep Coffin with ſome ſutter' z then ] 
cloſe it, and when baked draw it, and cut |}. 


it open, then ſtrow thereon ſome preſerved 


Orange minced; after this take Vinegar, 


Butter, Nutmeg, Sugar, and the yolk of 


a new. laid Egg , and boil them up. 


bn und Py 
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| over a chating-diſh of coals. ſtirring it con- 


WA —— * Tg Rn a, 8 coor. nnd IS | 


tinually to keep it from curdling, then pour 
it into your Pye, and ſhaking 'it well tage- 


| ther ſerve it up. * 


 Turbut baked. 
Draw and waſh your Turbut very clean; 


and cut off the finns, then ſcotch him on 
| both ſides, and ſeaſon him with Tyme, - 


{weet Marjoram,, W ons 295 and other 
{weet Herbs with Salt, Pepper, Nutmeg , 
Cloves and Mace : this ſeaſoning muſt be 
for the under fide only ; for the upper ſide 
take only Pepper, Cloves, Mace and Salt , 
rubbing.it well into the ſcotches ; having 
made your Pye into the ſhape or form of 
your Fiſh, dry it a little 1n an Oven, taking 
it out, waſh it-in the bottom with the yolks _ 
of Eggs, and ſfirow thereon ſome minced , 
Onions, and four or five Anchovies waſhed - 
clean : then lay in your Turbut with the 


| backfide downward ; lay about the fides of 


your Fiſh ſome forced fiſh-balls, with the 


| Liver of your Turbut on the top, alſoa 
. pint of large Oyſters, and the yolks of eight 


hard Eggs chopped, with a pound of But- 
ter; then put -him into the Oven , and as 


| he bakes, put into your Pye Butter , ſup- 


plying it continually, for it will require a. 
great 
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great deal: When baked, draw it, and fill n 
it up with a lair made of White wine Vi-f| © 
negar, Oyſter liquor, and the yolks of halfF x; 
a dozen Eggs beaten up together 3 ſhaking | 1: 
it together, let it ſtand a little while lon-{ C 
ger in the Oven 3 then draw it, and cut it] © 
open, garniſhing it with fryed Oyſters, ſtick-£. C 
ing it all over with toaſts made of white «| 
Bread, and run it over with drawn Butter, F t] 
thus ſerve it up. 'n 


—_— rp 


_—_ 


Fleſh of all ſorts (excepting Fowl). 
baked in Pan or Paſtry. 


Battalia or Bick-Pyes to be made according to 
each: ſeaſon of the whole year through- 


 oHtt, 


2 

Aving form'd . your Paſte into. the fa- | c 
©. ſhion of a Caſtle, your ingredients to | $ 
fill it muſt be ſeveral, viz. young Rabbits, | y 
Lambſtones, ſweet-breads, Pallates fliced, 'J- { 
forced meat balls with Chickens , Peepers F t 
and Squobs, ſcaſon all theſe with Salt, Pep- 
per, Nutmeg, Cloves and Mace beaten {mall, 
with minced Tyme, alſo ſome Sauſages and + 
Oytters,if in ſeaſon ; It it be in May _- 1c 


_— 
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ul $ make this Pye, you may then take the meat 
'i-f of a Lobſter: Having all your ingredients 
alt ready by you, and fitted for your Pye, 
1g} lay firſt your Rabbets cut in picces into the 
n-j Coffin with flices of Bacon your Pige- 
it ons and Chicken being ſplit, lay one half ofa 
K-#. Chicken on each quarter of your Rabbet, 
teF then half a Lambſtone, next halt a Chicken, 
r, F then a ſweet Bread , and laſtly your forced 

| meats 3 over all ftrow on your Pallates, 
| with Oyſters, the Marrow of three bones 
* dipt in the yolks of Eggs, two handfuls of 
$ blanched Cheſnuts,with ſome Pine-Apples, 
laying Butter over all, cloſe up your Pye; 
{ being baked, lair it with White wine, with 

five Anchovies diſſolved therein, beat theſe 

F up with the yolks of Eggs, ſtrong Broth, 
and drawn Butter. \5: 2190 

Inſtead of Oyſters, Cheſnuts , ec. in the 
Sunimer time you may make uſe of Harti- 
- { chokes, Cabbidge, Lettuce, Colliflowers or 
0 | Sparagraſs, © In the Winter time, infteadof _ 
, | your Chickens and Pigeons,you may:uſe the 
, 4 ſmaller ſort of Wild-towl; and ſo uſe cons | 
| tinually what every ſeaſon produceths) 


. Another very good way, ..u1 > 
{ Having made your, Pye by taking: three - -* 
u | quarts of Flower , and three quagters 

e 70. 

| ; F4 of 
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of a pound of Butter , boiling the Butter} y 


in Water, and {ſo making up the Paſte hot 
and -quick.] fay,then take four Oxe-pallates, 


boil'd,blanched,and chopt into pieces,as ma-| 
ny Lambſtones, and half a dozen Veal ſweeth 


Breads, parboil'd and quarter'd, a dozen and 
a halt of Coxcombs boil'd & blanched, half 


" adozen Pigeon peepers,and as many Chick-| 
ens;having fnlled them for thePye, place them} 
therein orderly, that is, ſomewhat of every 
ingredient laid one upon the other , and' 


. all upon the Chickens and Pigeons then 


over all ftrow the yolks of hard Eggs,} 


minced with good ſtore of Butter, cloſe it 
up, and let it ſtand an hour and halt. in the 
Oven, then draw it:and liquor it with Gr 
wy, ſliced Lemon, and Butter beaten up 
thick, 1 


 Brawn baked to be eaten cold. 


+; Take. your. raw lean Brawn, and the 
like: quantity of fat Bacon , mince them 


f{mal!l, and beat them m a Morter, pound-F 
ing therewith a handful of Sage then ſea} 


ſon them with Pepper and Salt, and good 
Kore of Ginger, adding thereto the yolks 
-of Eggs and Vinegar, then put your Brawn 
umto:a-cold Paſte, and lay - thereon But- 
ter ,and Bay-leaves ; let the form + © 
your 
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your Pye be round or like a Brawn, 


Beef either Buttock, Brisket, Fillet or Sur- 
loyn. larded, or not , baked Red Deer fa- 
ſhiog. L1y  <y | 


Bone your Bcef, and lard the leaneft - : 


parts, or not, then ſeaſon it with Nutmeg, 


* Pepper and Ginger of each five ounces, 


ay a pound of Salt 3 then lay in your Pye 
good ſtore of Butter, and upon that put 


| your Beef, and on that half an ounce of - 


beaten Cloves, the reſt of the ſeaſoning 


$ with a good quantity of Butter, and three 


or four Bay-leaves 3 being baked, fill it up 
with clacthed Burter, and ſet it by. © 

You may ſerve ir up hot, but then there 
muſt not be above half the ſeaſoning 3 c+ 
ther hot or cold you will hardly difffnguiſh 
itfrom Veniſon. h # 


| Beef minced Pyes. Ts. £0 
Mince part of a Buttock of Beef: very 


 {\mall,; with half as much Eeef-ſuet, ' ſeaſon © _ | 
It with Pepper, Cloves, Mace, Natmeg and 


Salt, add to theſe half as much Fruit” as 
thereis Meat and Suet,' viz. Raiſins of the 
Sun , Prunes and Currans , and herewith 
fill your Pyes, ſtrow on the the top ſome 
minced Lemon-pill and ſliced Dates, *** 
Beef” 
o 
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' Beef how to Coller. 

Take a hne fat Flank of Beef, and lay it 
three days and as many' nights in Pump 
Water ; ſhift it thrice in four and twenty 
hours, then take it out and dry it, taking 


out the bones and groſſer fat, then cut it in- | 


to three lairsz. take a good quantity of 
Salt and Sage chopped, and mingle them 


"together : {trow theſe betwecn every lair, | 


and lay one upon the other; then take 
loves and Mace &f each an ounce. and 

eat them ſmall, with an ounce of Nutmegs, 
 ſtrowing them alſo between the lairs of 
Beef: having roul'd it up very cloſe, take 
Apr gwen tyc it very hard, then put' it 


nto a long tin Pan, or carthen Pot made 
for that purpoſe; let the top. of the Pot 


.or Pan be tycd round with Cap-paper, (ct 
It into the Oven, it will require nine hours 


* baking, & 


"If you will have it look very red, for that 


Sits proper colour , powder it in Salt Pe-$ 


tre four or five days, then waſh it'off, then 
rowl it up with the ſeaſoning aforeſaid. 


Calves head Pye or Paſty. d ah 


. Boil a Calves head till it . is, almoſt + | 
nough , haying firſt clean'd and age: it,; 
— then 
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then take it up, and take the bones from - 
the Fleſh with as little breaking it as you 

CY may; when it is cold, force or ſtuff it with 

P | Tyme, ſweet Majoram , Penniroyal and 
Y | Winter-Savory, with: the yolks. of hard” 
2 | Eggs. raw Veal, and Beef-ſuet minced ve- = 
- $ ry ſmall]: then {eaſon'it with Nutmeg, Pep- 

tþ peraud Salt; your Pye being ready, lay the 
ni Head therein, underlaying it with ſome 
7} raw Veal, then cover the Head with good +. 
cy ſtore -of Spices, ſo cloſe it upz when it  % 
df is baked, fill it up with' clarified Butters © 
S, | Thus you, muſt do, if you intend to eat" it _ 
ot | cold, if otherways ſeaſon the Head with ' 9 
ic the aforcſaid Spices but. lightly, and put + . 
t } ſome Butter a top with Grapes or*Gooſ- - 
ic} berries z when baked , liquor it with Gra- 
oty vy, juyce of Oranges, and Butter beaten up 
cl F pretty thick. 


| Calves head Pye made otherways. 


af Having clctt the head, and wa(h'd the 
& | cheeks very clean, boil it till it is almoft” 
enF enough, then take it up, and when cold, 
J cut.the fleſh from the bones into pieces as big 
as a ſhilling 3 then mince ſweet Herbs, and 4 
| put them to your meat, with Nutmeg, Pep= 7 
c-J per, Cloves, Mace and Salt,let ſome jlices of , = 
ity Bacon and Oylters be ſeafoned with the | 
cn} H ..- Janne} 
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ſame; your Pye being ready, put in your 
meat, with the Bacon, Oyſters, and two | 
Or three Sage-leaves on the tops then put} 
on ſlices of Lemon , a handful of Barber- 
ries, and a good piece of Butter, ſo cloſe 
your Pye; when it is baked, cut up the 
lid, and liquor it with Gravy, Claret, the 
yolks of Eggs and drawn Butter. 
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F- Calves feet Pye. 


- Take two pair and a halt of Calves feet, 
boil them tender, and blanch them, then| 
Þone them, and mince them very ſmall, 
ſeaſon them with Pepper, Salt , Nutmeg, 
'Cinamon-and Ginger, add to them a pound! tc 
.of Currans, a quarter of a pound of Datefj ic 
MNiced , and the like quantity of Suga h; 
with a little Roſewater, Verjuyce, and fit} fo 
_ all theſe together ina Tray : z then lay ſone}} gc 
Butter in a Pye, and put in: one half of the 
aforenamed materials. then lay on the Mar-j 
row of two bones, laying on the other half 
of the meat on the Marrow, ſticking ſome 
Dates a top, then put it into an Ovenz 
and when it is half baked, liquor it witlf 
Butter, White wine, and ice it, then ſet -it 
into the Oyen again till it be baked 
_— 


Calo 
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; Calves Chaldron baked, 
t Parboil it frſt, and when it is cool, cut 


|| it into ſmall picces, and ſeaſon it with Sale, 3 
4 Nutmeg and Pepper, add to it ſome {veer -* 
ef Herbs minced ſmall, then ſprinkle it with © 
ch Verjuyce, and cloſe your Pye 3 when it is 
baked lair it with Butter,Vinegar, Nutmeg,  *' 
Sugar, and the yolks of three new laid 
Eggs, twoſpoonfuls of Sack, and the ye 9 
t,3 of an Orange, - 


Calves Chaldron minced Pyes. 


Your Chaldron being minced ſmall, af 
I ter it is tender boiled and cold, put to it 
ſome {mall pieces of lard , ſome, yolks of 
| hard Eggs: chopt groſly 3 "add thereunto 
ty fome Mutton and Lamb cut into ſmall \ * 
gobbets with Gogsberries, Grapes or Bar- , * 
berries, then ſeaſon it with Salt, Nutmeg 
and Pepper, and fill your Pye therewith, e 
laying on it ſome pieces of interlarded * Ba- 
nel..con and Butter, cloſe it up, and when ba» + 
nz kcd , liquor it with Butter and White | 
it wine, , | Ro 


bat ins baked. 


' Take half a dozen or more, fisſt parboil 
4 them, then chop them ſmall with ſweer 
oe H 2 Herbs, 
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Herbs , as Tyme, Winter-Savory, Penni- 
royal, &c. and the yolks of two hard Eggs, 
ſeaſon them with Ginger, Nutmeg, Pep- 
_* per and 'Cinamon, add to them ſome par-/ 
boil'd Currans and Butter, then make ſome 
little Paſties, and fill them therewith, then 
"bake them, and ſerve them up with ſcraped 
Sugar, | 


Fawn or young Roe, 4 


Firſt bone him, then lard him with Ba-} 
con, then feaſon him with Pepper, Salt; 
_Cloves,, Nutmeg and Mace ; make your 
| Pye in the form of a Roe, and cloſe it uph- 
on the back, or you may make it after what 
faſhion you pleaſe : when it is baked, lairit 
with Claret wine, grated Bread, beaten Ct 
vamon, Vinegar and Sugar boiled up togeſ 
ther, put in alſo a Jadleful of drawn But- 


tcr, and 10 f{erve it up. | Þ ked 
Fawn baked to be eaten cold. - | the 


. Bone it as before, then parboil and lard] ;..,,, 
1t very thick, after this ſeaſon it with a lit 
tle fine Pepper, Nutmeg, Cloves and' Mace 
and as much Cloves as you ſhall judge ſuly + 
| hicient 3 then till the belly with ſome Saf ger 
voty, forced Meats, pros of into a Cofhi Pep! 
proportioned to its own form, __ lay 
: | - theredl 


how to Bake. - 


thereon good ftore of Buttcr, and cloſe it 


5] at the funnel with clarified Butter. 
Goat Paſty. 


bone it, and skin it, then cut it-into a be- 
4 fitting ſhape for your Paſty ;' having bea- 
j ten it well with a Rolling-pin,ſcaſon it with 
| Pepper, Salt, minced Tyme, and Nutimcy, 3 
then ſet it a ſoaking in this ſeaſoning all 


1 minced Beef-ſuct. | 

Whilſt it is baking, break the bones you 
"| took. out. of the Fleth 'of the Goat, and 
put them into a Pipkin with a pint of Cla- 


'| your Pipkin- with a ſheet of courſe paſte, 
and bake them alſo : your Paſty being ba- 
. | ked enough , fill it with the liquor out -of 
- | the Pipkin , ſerve it up, and a very critical 


: 


f 


. Gammon of Bacon Pye. 
Ny 


F: 


($)! 


up, when it is baked and cold fill it up , 


Take the hind quarter of a fat Goat, 


{ night with Claret, then pur it into its Cof-. 
if fin and bake it, ſtrowing on the top ſome 


ret, and a little ſtrong Broth 3 then cover 


-4 Pallate'will not be abſe to diſcern che diffes . 
a rence between that and Veniſon. Fg 


Take a Weſtphalia Ham, and boil it very;.  * 
tender,then take off the skin & ſeaſon itwith 
1 Pepper, and ſome minced Sage,ſtick it with. 

| H 3 Lemon _ 


b © 9 4s Fad 2 "I, Let. ett 
# =y pe » 
/ - 
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Lemon-pill in the upper fide; then make 


and put your Gammon in the . midgle 
-* ons, and as many 'Lambſtones. with ſo 


per, Cloves, Mace and Cinamori with a lit- 
tle Salt, hy the Pigeons round about the 
Gammon, and the Lambſtonesand ſweet-q 
Breads on the to thereof; lay.over it large 
Mace, a few fweet Herbs minced, and} 
W - Put on Butter-all over, then ctoſe it up, and. 
Ft it havea gentle ſoaking ; being baked,” 
lair. it with Claret wine hoi ſed up with two. 
or three Onions; a faggot of. ſweet Herbs 


\ therein, a little irong Broth. and. drawn! 
.Butter , thickned' up-with the yolk of an. 
Egg, and ferve it up. 


Hot compounded baked meat, 


- - 

IF +. 

_ 

6 
£7 Aa - 
- 48, 
k; 


F 7 


*-» flices.then take four Chickens.four Pigeons, 


f 


your Pye ſomething high of butter'd Paſte, | 
thereof ; then take half a dozen of Pige- | 


many {weet-Breads, ſeaſon them with Pep-. 


- with a handful of Sage minced, and bole 


' Take a Leg of Lamb, and divide it in þ 
| I parts, with the one you muſt make ſome Y" 
” . forced Meats , and the other lice into thin | 


fix Quails, fix Larks, ſome Black-birds or |. 


þ Thruſhes with other ſmall Birds, and quar-. 
E. - ter ca Peg ſeaſon them ſeverally with bea-; 
: tn Pepp r, Cloves,Mace, Salt and Nutmeg, 

mince. 
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& mince alſo a handful of ſweet Herbs and: 
3 Parſley, with Beef-ſuet, and a handful of - 
4 Currans, adding thereto ſome grated 
| Bread 3 lay your Meat abroad, and ſpread. 


theſe ingredients on them, then rowl them 


| vpinto little Collers 3 let your' Pye be ſha-- ; 


.'| ped round or Battalia like z let your Lamb: * 


AS. 4 
-» > 
n 4* 


\ arts were. ae linda »P 


lye in the bottom,your Pigeons and Chick- ' 


ens next, and laſtly your Larks and: other: 


' {mall Fowl, over theſe ſpread bottoms of - 


Þ} boiled Hartichokes, Sparagraſs and Grapes,, 


if in the Summer time otherwiſe ,, Che(- 
nuts, Dates, Skirrets and Potatoes 3. you: 


4 may alſo put ſome Lambſtones, Marrow, __ J 
{weet-Breads , and the yolks of two or _. 


Pp three hard Eggs, putting Butter on your 


L” 


\W-44 
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| 


Pye, cloſe it up; being baked; lair it-with 
Anchovies- diſſolved in Claret, a. little. 


'Þ ſtrong Broth and: Gravy, * with. a grated! 
"| Nutmeg, and alittle drawn Butten beaten, 


| 


| vp with the yolks of two Eggs. This: -, 4 
4 ſomecall a Baſtard Biſs Pye. | 


_ Hare Pye, 
Take a Hare, uncaſe him, then bone; 


and lard him with great Lard, then take. 


4} two ounces of -Pepper, as much of Nut- 


+ megs, and eight ounces of Salt, mix theſe 
together; and ſeaſon vour Hare herewith 3 - 


H 4. then. 
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then make your Pye in what-form you 


pleaſe of bolted courſe Rye and Meal, put } 
Butter in the bottom, and hay in your Hare, - | 
laying upon it ſome whole Cloves, a ſheet | 
of Lard , and a good quantity of Butter, 
then baſte it over with Saffron water and 


-bake it, then draw it , and liquor it with 
clarified Butter : you may make your Pye 


of white Paſte, if you intend to eat it. 


hot. 


Otherways, 


- Make your Pye ofa Gallon of Flowre, 
then take two Hares and ſeaſon them | 
lightly without, with Salt , Nutmeg and | 
+ Pepper., then take half an ounce of Nut- | 
megs., the like of Pepper, a little Salt, Ca- 


pers, Raiſins, Pears in quarters, Prunes,with 
Grapes, Lemon'or Goosberries, and fill 


the belly herewith; being baked, liquor it 


. with Verjuyce and Sugar, with ſome large 


+ ' Mace, you may uſe White wine or Clarct 


in the ſtead of Verjuyce. 


Hare minced Pyes, 
| Take a Hare and bone him, then mince 


” Him ſmall with Beet-ſyet, and a pound -and : 
* half of Raiſins minced, - ſome Currans,, 
| Cloves, Mace, Salt and Cinamon, mingle y 


| 


. 
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theſe 
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| | theſe together, and fill your ſeveral Pyes 
: | therewith 3 when baked, liquor them with 
Sack or White wine and Sugar. 
}  Hares baked a-la-mode de France. 


4 YG 
Take two Hares and parboil them, then... 
| take the fleſh from the bones and mince it 


mall, put it into a Mortcr, and beat it in- 
3 toa lump, ſeaſon it and ſouce it in Wine 
and Vinegar; lap all this pulp about the 
\ Chine of one Hare, fo it will ſcem but 
; one; having larded it very well, put it in- 
| toa Coffin with good ſtore of Butter 3 be- 
ing baked, liquor it, with melted Butter, , 
Nutmeg, Ginger and [Sugar 


 Hares baked to be eaten cold. © 


Your Hare being parboiFd, and the fleſk ' 
| | taken from the bones, mingle it with forme . 
| Feſtphalia Ham boiled very tender ; mines '* 
| | theſe well together ;::and beat them ina". 21 
- | Morter, then ſcaſorythem with ſweet Herbs, © ©? 
. Pepper, Salt, Cloves, Mace and Nutmeg, = -7 
{ with a -little Vinegar , and the yolks cf © 
four Eggs, then beat them: again, till,you / 
have reduced them into a pulpy ſubſtance :, 
having youpPye made in fome proportion _ * 
likea Hare, lay in ſome of- the Mcat, waſh * a 
1t with the yolks of Eggs., and ſqueeze, ; + 
bs H5 it - N 
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it down, then lay a laying: of Bacon, cut 


_ Indifferently ſmall, and waſh: that likewile, 


and ſo do over every lay till all your meat 
be in the Pye 3 the laſt lay muſt be. the Ba- 
con with Butter a. top , then cloſe it, 


ſetting the Ears and Head in their proper | 


Places, with a Funnel in' the middle, and 

when it is-baked, fil}-it with clarified-But-- 

ter., and: when you' carve-it begin -at' the, 

Tail. = | . 
Lumber: Pye, 

Cut your -Beef-ſnet- into ſquare pieces,and' 
mingle- ther -with- Pepper; grated- Bread, 
Cloves, Mace, forne © bits- of Veal , (weet 
Herbs, Salt, Sugar, the, yolks of, four Eggs 
quarter'd , with Barberrics-, and a little 
Cream 3. work all theſe together," and put 


it-into the Cauls of Veal like Sauſages-, then | 
Hake them almoſitin -a'Difſh 3- and - having | 
>. - zPye madeready,' draw thetm/and!lay-them: | 

+ therein with -Butterj-Verjuyce-, Sugar, | 


Dates:, large Mace, Gtapes-or, Barberrics: 


and Marrow:z being baked ſcrape Sugar! | 


thereon. 


_— 
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Another very good 'waye. 
Take two pound of Beef-ſiiet;one-pound" 


of the flcſh of Capon boiled, and another; \ 
| 


o 
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of a Leg of Veal parboil'd 3 . mince: theſe + 
ſmall, and-add to themſome {ſweet Herbs, 
and. a good handful of Spinage , with 
minced Pippins', two or three handfals of - 
grated Bread, a little Roſewater, the yolks? 
of four Eggs, a pound of- Currans 3 laſt=- 
ly, ſeaſon it with Salt, Nutmeg, Pepper, . 
Ginger , Cloves- and - Mace lay: all' the. 


materials into the Pye, and lay a top; there-. 
"of the Marrow of. four Marrow-bones, ſca-- 


ſoned. with Cinamon, grated Nutmeg, and! 
the juyce of an Orange; with the yolks: of * 
Eggs above all lay-fliced OQrangado., dryed'. 
Citron, Ringo roots, candyed Ginger, pre-» 
{crved: Barberries, Dates, Sugar. and/Butterz;z © 
and cloſe it up; when it is baked, liquor: 
it with Verjuyce and Sugar, beaten. .toge# 
ther with the. yolks of. three: Eggs. . and4 
ſerve it up.. | 570 


Lamb Pye. | 


Cut your Lamb into Steaks, Kidney; and! "1 
all: the fat- with it, ſeaſon it, with Salt,, _ : 
Nutmeg, Pepper and Mace 3. your Pye be--. - # 


- Ing made, lay. in theſe ingredients, with a4 


pound of Currans and Pruncs, lay Rutter at : 


- top, and: let. it ſoak in the Oven. three.: 


hours and a half 3. when it is baked, liquor | 


_ It with a pint of. White wine, .{ix- yolks of * - | 


Eggs; 2 | 
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Eggs, Sagar, and a quarter of a pound of 
Butter , beat theſe up over the fire in a 

Pipkin till they-boil, then cut open the lid, 

| a pour this into it , ſhaking it well toge- 
ther 


Lamb Patty, 


Having bon'd your Lamb, cut it four 


| ſquare, then ſcaſon it with Salt, beaten Pep- |, 
per, Cloves, Mace, Nutmeg , and minced 
* Tyme, lay in ſome Beef-ſuet , and your 


Lamb thereupon , making a high border 
about it; then turuing over your ſhcet, 
. cloſe and bake your Paſty ; when it 1s e- 
nough. liquor it with Claret, Sugar, Vine- 
gar, 'and the yolks of Eggs beaten up toge- 
ther 3 it you would have your ſauce only 
{avory and not {weet, let it be Gravy only, 
or the baking of bones in Clarct wine. 


Leg of Pork, Pye. 


"Skim and bone your Pork, beat it well, 
and lay it in Claret wine; then ſeaſon it 


'- with Cinamon, Nutmeg, Cloves, Mace, 


Pepper and Salt; then make your Pye Ve- 


niſcn like, and lay the Pork therein, cloſeit- | 
| and {ct it into the Oven, it will requirea- 
| bove eight hours baking 3 before you ſet it 


'.m, F 
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Saffron Water, 


- 


Marrow Pyes. 


Take Veal, mince it with Beef-ſuet, and 
ſeaſon it with Pepper, Nutmeg and. Salt, 


| add to+them boiled Sparagraſs cut the 


length of your thumb, yolks of hard Eggs 


_ quarter'd, ſweet-Breads of Veal cut {mal}, 


Potatoes or Hartichokes cut in like manner, 
ſome interlarded Bacon and Cheſnuts, min- 


—_ all theſe with your Marrow, fill your 


Pyes and bake them , liquor chem with 
beaten Butter. 

Or you may make them of bottoms of 
Hartichokes, Suckers, yolks of hard Eggs, 
Cheſnuts boil'd and blanched Marrow , 
interlarded Bacon cut {quare, Veal Grveet- 
Breads, Lambſtones, Potatoes, Skirrets and 


Sparagus. 
Mutton minced Pyes. 
Take the half of a Leg of Mutton, and” 


4 two pound of Bect-ſuet,, mince” theſe very 
{ ſmall; then add to theſe a pound of Cur- 


| 


4 


"4 thrce ounces of Salt , 


| 7ans, the like of Raiſins of the Sim, one ” 
4 pound of Pruncs, half an ounce of Carra- - ff 


Way feed, and half an ounce of Nutmegs, _ 
Pepper and Mace of | 
each 


157 
in, waſh it over with yolks of Eggs or {| 
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each half an ounce, mingle theſe well to- 
gether, and fill your Pyes herewith. 
Minced Pyes of Beef. 


Take four pound of Beef, and the like 
quantity of Suct, with four ounces of Salt, 


Nutmeg , Pepper, Cloves and Mace of 


each. one ounce, Currans and Raiſins of- the 
_ Sum of cach two pound 3 your Meat and 
Suet being chopped very. ſmall 3: mingle all 
theſe together and fill your Pyes. . 


Minced Pyes of Veal. 


Take a Leg of Veal, and having par- 


boil'd it', mince it; when cold , with Beef- 


ſuct, then ſeaſon it with Pepper, Salt and 


Goosberries, mix it with Verjuyce, Cur- 
| rans; Sugar., and a. little - beaten Saffron , 


you may. ſhape them as you pleaſe, no. 


Pyes having more variety. of forms. than 
theſe. 


Mare-maid Pye, alias: Pig-pie. - 


"3 Take a ſucking Pig, Skin it, bone 1t TN | 
 gquarterit, then have a freſh water fat: Eel, 


floyd, ſplit, boned, and ſeaſoned with Pep-- 


buted; 


- 


| 


per, Salt and Nutmeg 3 . then make your Pye: | 
round, and lay therein the ſeveral quarters: ! 
of your Pig with. your Ec}, equally diftri-- 


| 


| 


4 
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| buted among them all, lay over all ſome 


whole Cloves., flices of Bacon and Butter, 
cloſe it up , bake it in fine Paſte; be- 
ing enough, draw it., and fill itup with 
(weet_ Butter.. : 


Neats tongue baked. 


Boil your Neats Tongue very ' tender; 
then ſeaſon it with Nutmeg , Mace and a: 
little Salt; after this make a Pye in the re-- 2? 
ſemblance of the Tongne, and lay it therein,. 
with five or fix blades of Mace upon it,, * 
three or four Dates quarter'd,,. a little O- 
range'ſliced, with the core of a Lemon, half: 
a;pound of Butter, ſome Sugar, and'ſo cloſe 
itup; let it ſtand an hour.and'a half inthe: 
Oven, then-draw- it; liquor it: with Sack, 


" and the juyce of a. Lemon, alittle Sugar, 


the -yolks- of two. Eggs, and a little ſweet: - * 
Butter 3 theſg- muſt+ be ſet over. the fire, 
and. carefully ſtirred. before: you" pour: 
them in.. EFYS 


Neats Tongue Pye otherways:; | 

Being boiled tender, blanched and 'cold,. 
mince' ſmall ' ſome of - the Meat',- which+ *' 
you muſt-cut out of the butt-end',. with 
ſome Beef-ſuet.. ſeaſon it with Pepper, bea»+ 
ten Ginger and Salt, Currans, grated Bread; 
| | | two:  : 
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\  twoor three yolks of Eggs, Raiſins and O- 


range .minced - ſmall , with ſome minced 


ſweet Herbs, fill your Tongue herewith, 
then wrap it in a Caul of Veal, laying ſome | 
thin ſlices of Veal under the Tongue, |} 
with ſome ſlices of interlarded Bacon, * 
place on the top of all ſome Marrow, large | 


Mace, Barberrics and Butter z when it is 
. baked, liquor it with White wine, Butter 
and Sugar. 


Neats Tongue minced Pyes. 


Your Tongue being boiled tender, when 
it.is cold blanch it and mince it very {mall 
with three pound of Beet-ſuet, then let 


your ſeaſoning bean ounce of Cloves and 
{ Mace beaten, alittle Salt, a preſerved O-. 
_* range, and a little Lemon-pill minced, a 


quarter of-a pound of Sugar, three pound 
of -Currans, a little Roſewateg, ſome Sack ; 


mingle :theſe_ all together, and fill your 


| Pyes. 
og Neats Tongue baked in @ diſh. 
Having boiled it tender, blanch it then 


take 'the fleſh out of the butt-end;and mince. | 
+ it very {mall with Marrow and Beet-ſuet,. / 
+ ſcaſonit with Nutmeg, Pepper,” Salt; par-; ' 
boil'd Carrans, and -a Date cut in pieces, ' 


- add 
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| add to theſe the yolks of two. new laid 
Eggs, and a ſpoontul of ſweet Cream, then 
work theſe together with the-powder of a 
| dryed Orange-pill, ſprinkle ſome Verjuyce 
| over it, and caft on ſome Sugar 


| from drying being enough, ſauce it with 


| Vinegar, Butter, Nutmeg, Sugar, and the 


| Juyce of an Orange. 
| Olive Pye. | 


Take Yeal or Mutton, and cut it into 
thin ſlices; hack them with the back. of 


your knife, and {ſpread them abroad, then - 


take Strawberty-leaves , . Sortel , Violet- 
leaves, Endive, Sage, Parſley, Spinage, Sa- 


vory,Marjoram, and a little Tyme ; mince * 


theſe ſmall with the yolks of hard Eggs3 


add to them half a , pound of Currans, +: 


. 


Nutmeg , Pepper , Cinamon , Sugar and 
Gns. Goosberries and - 
Dates minced {mall , mingle theſe toge-' ' : 
them on your ſlices of -/ 
Mutton or Veal, then rowl them-up, and © . * 
$ put* them into a Pye lay on the top of-. 
g them ſome Dates, Marrow, large Mace - 4 
and Butter, cloſe it up; when baked, li- 


Salt, ſome minced Rai 


ther, and ſtro 


quor 


161 | 


| : Stuff -I 
* your Tongue herewith, and bake it in a * 
' Diſh, baſte it with ſweet Butter to keep it + 
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quor it with Verjuyce, Sugar and Butter, 
and (o ſerve it up. - 


- Oxe-cheek Pye. - 


Let your Oxe-check be young, and boil 
it tenderz when it is cold cut it out into 
ſlices z then add thereto Tyme, {weet Mar- 
| Joram, Savory and Spinage with an Onion, 
| Afſcafon your fleſh with Pepper , Nutmeg, 

- Mace, Cloves-and Salt., put it into your 

\ Pye with ſome ſeaſoned and ſliced Pal- 
lates; then put. in two. whole Onions 
with ſome Butter, and cloſe it up z when it 
is.baked, liquor it with Claret wine, the 
yolks of. Eggs, Vinegar and Sugar beaten 
all together. : 


, Oxe-cheek, Pye otherways. 


* * Having boil'd it tender, bone it , and 
feafon it with Pepper, Nutmeg and Salt 3 
having made your Pye, put into the bot- 
 tomthereof ſome Beef-ſuct minced indif- 
> ferently ſinall; then lay on- the Cheeks, and 
over them. a pudding made of minced raw 
Veal, Currans, grated Bread, Suct, Eggs, 


| Saffron, Nutmeg, Pepper, Salt. thin ſlices of 


interlarded Bacon and Butter , cloſe it up, 
and. when baked, liquor it with Butter. 


Oxe- 


\ 
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Oxe-Pallate Pye. | | 


Boil your Pallates tender, and blanch 
them, cut them in pieces, and add to them 
the ſwcet-breads of Lamb or Veal, ſquab 


{ Pigeons, Marrow,Lambſtones,Cocks-combs,.- 4 


{ Pine-kernels, Cheſnuts, Oyſters and Capers, 
balls of forced Meat , ſeaſoned with Nut-. 
meg, - Ginger, Pepper, Salt, a ſmall quan= 
_ tity of Cloves and Mace, Lemon , Grapes 
or. Goosberries , fill- your - Pye herewith, 
and lay on the. topſome Butter z when: it" 
is baked, lair it with half a pint of Mut- 


ton Gravy, the yolks of four raw Eggs, 
a little White wine, a couple of Anchovies : _ 


and;juyce. of Lemon ſtir it well about, and 
ſet it into the Oven agan, there let it.ſfiand:./ 
till it bealmoſt ready to boil, then take it 
out and ſerve it up. 


_  Pallates otherwiſe baked. D 
Take Pallates, Lips and Noſes boiled © 3 


tender, with Cock-ſtones , Cocks-combs, - #3 


Lambſtones and ſweet-Rreads ſcalded, ſlice 
{| al! theſe, and put to them half a pint of 
| large Oyſters parboil'd in their own li- 
quor, quarter*d Dates, Pine-kernels, pickled 
Broom-buds , ſlices of interlarded Bacon-- 
{calded ,, a dozen Cheſnuts roaſted and 

blanched. 
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blanched , ſeaſon all theſe with Salt, Nut- 
meg, large Mace, and fill your Pye herewith, 
laying on the top good ftore of {ſweet 
Butter , with ſome Marrow ; when it 
15 baked, liquor it with Claret, Butter , 
and the yolks of Eggs beaten together , 
ſhake it well together, and garniſh it with 
 Nliced Lemon, pickled Barberries , Grapes 
or Goosbcrries. 


Pig Pye. 
\ Take a young Pig and skin it, then bone 


it-and beat it very ſmall, ſeaſon it with | 


; Nutmeg, Ginger, a little Pepper and Salt, 
> - rubbed well on it, let your Pye be round 
+. and deep, and be not ſparing of your But- 
=> ter in the baking 3 it will require five hours - « 
= Or thus : 

 Skina ſmall fat Pig, and cut it into quar- 
* ters, then ſeaſon jt with Salt, Pepper and 
Ginger, then lay it in your Pye with ſome 
| fiript and minced Parſley , ſome ſprigs of 
 Winter-Savory, lay upon theſe the yolks 
{ of four Eggs boiled hard and minced, over | 
- theſe put ſome blades of large Mace, a 
- handful of cluſters of Barberries, a handful |; 
\ of well waſh'd and clean pick*d Currans, a ©| 
> little Sugar, half a ond” of {weet — : 
ke | clote i 


\ 


_ a 
s 4 * 
\ 
| \ 
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cloſe it, and let it ſtand in the Oven two 
hours, in which time it will be baked, then 
draw it, and put therein half a pint of 
White wine and Sugar 3 being firſt warm'd 
{ over the fire, put on the Pye-lid, and 0 
ſerve it. up. 
Or thus you may bake a Pig 3 [cald it, 
and ſlit it on the midſt, then fley it and 
 boneit; ſeaſon it with Pepper, Salt, Cloves, 1 
' Mace and Nutmeg 3 take ſome ſweet Herbs 3 
and chop them ſmall, with the yolks of } 
three new laid Eggs, and ſome Currans 3 
then lay one half of the Pig into your Pye . 
and Herbs. thereon, then lay in your other 
- half, and fixow the reſt of your Herbs there= © 
uþ on, with a good quantity of Butter : This Mi 
| Way IS good cither hot or cold. 


Pig-pye after the neweſt faſhion. Y 
Having fley'd your Pig, cut it into quar-. 

| - ters, ſeaſon it with Salt , Ginger and Pep- - 
 - per, then lay it into your Pye after this 3 
cake Parſley arid Winter-Savory ſtript, and Ke 
mince them ſmall , ſtrow theſe over the * 
{cveral quarters or ſmaller pieces, and over _ } 

] * them the yolks of four or tive hard Eggs. + 
*F chopped ſmall; over theſe four or fnve *: 
3 blades of Mace, a dozen bunches or more ? 
of Barberties, with a handful of Co 
| well 3 
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well cleanſed , ſome Sugar , and over all 


| CGweet Butter , bake it and liquor it with 
Verjuyce and. Sugar warmed, lay on chef 
lid, and ſcrape Sugar thereon. © | 


Pork, baked tq be eaten cold. 


Bone firſt a Loyn of Pork, and cutſf 
part thereof into Collops, as big as a Hens 
Egg, with as many Collops of Veal of the 


{ame bigneſs, and beat them both with 


. the back of a Cleaver z /you muſt ſeaſon 


your Veal with minced Tyme , Nutmeg , 
Cloves and Mace, with the yolks of Eggs; 


- your. Pork muſt be. {caſoned otherways, 


with minced Sage, Pepper, Salt, and the 
yolks of Eggs alſo; then lay a laying of 
Pork into your Pye, and a laying of Veal 


upon it, then Pork on that, and Veal up- 


ON that, till all your Meat is in z then cloſe 
it, and baſte your Pye with Saffron water, 
or the yolks of Eggs when it is baked 


and cold, fill it with clarified 'Butter, let 
-. yourfiſt and laſt laying be Pork. 


\Rabbets baked to be eaten cold. 
Parboil your Rabbets and. bone them, 


| © then lard them , and ſeaſon ' them with 


Pepper, Salt, Cloves, Nutmeg and Mace, 


then put them into the. Pye, with a good 
quantity 


es. a. a 
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$ 


| top, and cloſe it, when baked and cold; 
fill it with clarified Butter. | 


| boned your fide of Veniſon , ſeaſon /itand * 
| lard the Fillets with great Lard:z your _ 


.made, lay in the bottom ſome Butter, a 


not. too {mall, then lay it a fteeping m-Cla-- 
xet wine and Vinegar twenty four hours3. - 


Sw Ba” 
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quantity of Winter-favory and forced *+ 
Meats, put on a' pound of Butter on the 


ee X _ 


Red Deer baked. - 4. 
Having taken out the back finew and 


proper ſ{caſoning is Nutmeg, and Pepper of _ 
each three ounces, and five ounces of Salt, *' 
flaſh your Veniſon for the better entring in 
of your ſeaſoning 3 your Pye or Paſty being 


uarter of an ounce of Cloves, two or 
x ang Bay-leaves , then lay in your fleſh, 
and thereon a few Cloves, and good ſtore 
of Butter, cloſe it up, and let it foak in the 
Oven nine hours at leaſt; before you put * 
it into the Oven, baſte it with Saffron wa- - 
ter z when baked, fill it up with clarified * 
Butter, ” 5,3. 


Another very excellent way to bake Red 
Deer, 


Bone your Veniſon, and it it be the fide, 
Skin it, and beat it-with an Iron-peſtle; but 


having 
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F . - having lainthat time, take it out, and dry 
| it with acloth ; if it be lean, lard it with 
great Lard as long and as thick as your fin- 
ger ſeaſon it exceeding well with Nutmeg, 
| Mace, Ginger, Pepper and Salt, makc your 
Pye with Rye Paſte, deep, round, and ve- 
-ry thick, laying Bay-leaves in the bottomj 
and top, then cloſe it, leaving a funndſ 
in the middle; if you intend to keep it 
long, when it is baked, pour away all theſſj * 
Gravy, and take Butter and knead it, and p 
t 
| 
y 


waſh it in two or three waters, then melt 
it, and fill up your Pye therewith 3 you 
may keep it thus a quarter of a year, you 
may bake it after this manner in a Pot, and 
it will net only keep longer, but require ( 
leſs Butter to fill it up. | 


Steak-pye of Mutton, | ki 


. - Having made your Pye deep, round and 
pretty thick, take a Neck and Breaſt of Mut- 6 
ton, and cut them out into pieces as to fry, - 
hack it with your Cleaver,and ſeaſon it witl 
Nutmeg, Pepper, Salt, ſweet Herbs mincel 
very ſmall,-a handful of Capers,' two 0 
.nions minced ſmall , the yolks of three 0! 
four hard Eggs chopped:thus ſeaſoned, layl 
-your meat ſcattering theſe materials ove 
it, and laying pretty ſtore of Butter on tht 

top, 
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| top, then cloſe it, and let | it ſoak in the. 
| Oven, thxee hqurs at leaſt in a moderate 
heat. 


2) 'S jeakebys with a F Frech Pudding FI, + it, : 


Seaſon. your Steaks as aforeſaid, and let -* 
them ſtand in the Tray ar Diſh two hoursy 
thep. take a lean piece of Mutton, , | and 
mince it ſmall. with Beef-ſuet , and a few 
| ſweet Herbs, with -two or three 'Jeaves of 
of} ed Sage , orated. Bread , yolks of Eggs, 
nc fveet Cream, Raiſins of the Sun, incorporate 
theſe together , and make an indifferent 
Riff Pudding, rowl them into balls, and 
{|} when you have laid your Steaks in a 42 

A put your TR balls in alfo 

oms Burter z Laſtly, ſprinkle a littleVer- 
oo thereon, and choſe it up: being ba- 
ked, take Bay-leaves and fry them in But- 
ter, and ſtick them in the walls z ſerve up 
your Pye with: a cover, ſqueezing thereon 
the } Jaye. of Oranges or Lemon. 


bo _  Otherways, 
, Cut a Neck and Breaſi of ORR bes 


tween every rib, and beat each diſtin&tly 

i with the back 'of a Cleaver, then fea» 

ſon the picces' with Pepper and Saltz ha- 

_ Ying laid them into your Pye , put thereon 
[| 


four 
® 
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four or five blades of large Mace, and half 
a- pound of ſweet Butter, cloſe-it up, and 
let it ſtand in the Oven two hours : in the 
mean time. boil ſome. Pasſley very tender, 

\ andbetit as ſoft as the pulp of a boiled 
”  Turiip, put to itaquarter of a. pint of 
' White wine Vinegar, a little fweet Butter, 

and two ſpoonfuls of* Stigar, heat theſs 0 
ver the fixe,. then draw your Pye, and cut 
open the lid, and pour this ſauce all oyer 
* tUhe.Pye, then ſhake it well on your Peel, 
that the Sauce and Gravy may mingle to- 
b Fig: put On the 11d, and ſcrape on fome 


- 4 = 
Sweet- breads baked. 


 - Take Sweet-breads and boil them, 'ad- 
ding thereto ſome parboiFd Currans, two 
. ot three minced Dates, the yolks of a cow 


ple of new laid Eggs, fome grated white} 


Bread, feafon it liohet - with i hots _ 
Nutmeg and Sugar, wring in. the 

_ an Orange or a Lemon 3 lay theſe Lakes 
| between two ſheets of Puff-paſte, and bake 
it: it will do every whit as well fryed'in 
good fweet Butter. 


Sheeps Te ongues baked. 
ny boiled them tender , bland 


EDO OWHY AS a. 


them - > 


>» — DB RI” o©. © <0 


_ Pyebeing in readine&,” lay -in a laying” of _ ] 
.contirmipgg {0doitly/ titl-your-Pye befil 


Foubieallovernagd ferveltup hgt, > + 
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them and cut them into thin ſlices, then ſea- 
ſon themwith Cinnamon, Ginger, and: Xlit- 
tle}Pcþper,\ and; pat; them! ints:k--Cofis of 
fine Palley:: with fweet! Butte ;iand:alfew + 
ſweet: Herbs-tnintcd. wety ſmall : whilk it 
is baking, cake; a: little Vinegar, Dutqes, — I I 
Nutmeg,/Siigar , the yolk-ofa new. laid - 
Egg, oth fpoonful of Sack; and, the: juyce 
ob 4 Lemon 3i boil-alll theſe, together on'\a 

Chating -ditb dFcoals, :andiput.it. intoyour 
Pye3 | oy it well rogethet: _— HEY 

=. A 
£ Tongaid\ Pye. + 


+. Take:i3 Tongue:and 'Udder',» after you 
have cefler: bdjled/os roafted"it,! and:flick 
them indothiniflices;'4nd'ſeaſoh thern xwith 
Cinamon, Gingeriand Salt; then take half * 
a'potmÞotf'Raifih&of c<eSun ſtoned.z" your 


I IO andafiother:of 


ects. pur Purreroothe'top| atd cloſe'it py, 
when it s'daked;-liquer it with -this Cans 
dle,which you muſt make whilſt it isbaklhg, 

take E 885, Vinegar and White wine, Sugar 
and Buttet, beatthele 1 e up ' together, till it is 


roatlh:5 baits} then? opening! your: Fye, 


I 2 Veal 03 


T5 


© 


, - 772 Fleſhofallſons 


= Veal a Breaft, Rack, or Loyn howto bake. 


3 Take which Joynt/you pleaſe and bone 
it, ſeafor-it with Salt, Nutmeg and Pepper 3 


then cake ſome ''{weet Herbs, as Tyme, | 
Fweet Marjoram, Penniroyal, Winter-ſavo- | 
'ry, &c, and mince theſe ſmall with ſome | 
Beef-ſuet, ſtuff your Loyn or Breaſt of | 


Veal herewith, and put it into your Pye, 


” cloſe it, and bake it-.in good cruſt, and lis 
 Yuor it with Butter, and-the juyce of an | 


Orange or Lemon. 4 
Veal (Fillet) Pye. 


 -.., Cut your. Fillet! into pieces about the 


bigneſs of Walnuts, and: ſeaſon them with 
Cinamon,. Ginger, Sugar and - Saltz as to 
the form you niay make what choice you 


pleaſe, lay in your. meat with Cheſnuts | 


Toaſted ,: blanched: and | quarter'd.,. Dates 


F | fliced, and the Marrow: off two Marrow- 
| bones, cloſe.it, and when baked; make a 


a caudle. of 'White -wine;.Cinamon, Sugar 
and Ginger beaten up together, and poured 
into your Pye. $6 þ1 903 4 11 2354 i 1 ( FARIP IHE 2 

The ſam to be etey 3 
+2 © bh ' ca My od dd a4 << 4,1: 3:44 
Make a Pycigh hot Butter; paſte and'fine 
Flowre , then-take;a Leg of Neal, and cut 
be off 


w A 
- 


: ' 


how to Bake. 1753. 
off a large Fillet, then divide that into three . 
equal pieces, and parboil them when cold, 
ſcaſonithem with Salt, 'beaten-Pepper, Nut- 
meg, Cloves and Mace , then lay in ons 
Fillet, and firow on ſome minced. Tyme; 


laying on ſome ſlices of Bacon, ſeaſoned 7 . 


with Pepper and Sage. then Jay onthe: 
ſecond, and ſo, the third Fillet with. Bas! * 


con: over. every lay.3, then over. all Rtrow: 4 


: 
16 


f 


with Tome - large Mace and ftore of Butters: * 


This done;<loſe np your Pye, baſte it with: ' 
yolks of Egg 3 when it is bakedand cold, 
fill -it up. with glarified Butter.» 7 

Forget not tb beat'your Veal very. was 
with the back of your , Cleaver oy you 
fealdry it; 


| Unble Pye made f a Lambs bead and' Tatts. 


Puance, * 


- Boil your .meat reabopible tender, take. 
the fleſh from the bone, and. mince it ſmall- 
with Beet-ſuet and Mazrow, - with the Li-- 
ver, Lights and Heart, a few ſweet Herbs. 
and Currans, ſeaſon it with Nutmeg, Pep-- 
per and Salt; bake it in the form of, an Um-- 
ble Pye, and your Pallate ſhall bardly di-- 
ſtinguiſh which is which... 


i oh + . Vette 


& der [ix hours, cut: it wp;; and hee i g= 
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' Veniſon, Pye, 


- Raiſe n fotir ſquare. Coffin of. bot 'B. Buites 
Paſte : ; then take ſome Oxe-ſuet ' minced 


© Timall, and lay in the bottom of your Pye 
then take your Veniſon ſeaſoned with; bea- | 


ten-Pepper, Cinamon, Cloves, Ginger, Salt, 


- Your Veniſon, 'that-it inay the better'enter- 
- zain.the ſeaſoning, then-lay you meat into 


your Pye with Butter on the' top, - ard. ſome 7 


tew Cloves ; let your Walls be ſubſtantial 
.. When it is baked, and-that will not be un-' 


 bouta- quart of Vert Gahtd, 
V, eniſon Pafty of a s fallow Deer to eat het: of 


'F 


| bo cold. 


- 


- I 
- gf 


4 


" Take the fi Je of a Fallow Deer, bone it 
and lard it with great Lard, then take Pep- 


| | pr and Nutmeg of 'each two ounces and 3 
; alf, of Salt five'ounees, and ſeaſon it heres” 


with; then have a 'Paſty made of a good 
thickneſs, and lay ſome Butter therein, up- 
on that lay your Veniſon the inſide down- 
wards, coat it thick with feaſoning, and 
_ lay thereon a good quantity of Butter, not, 
forgetting to prick on ſome whole Cloves, 


Wndore it with Eggs, and bake it; when 
it 


* Mace and Nutmeg pounded, beſure-to ſlaſh 


fend of wy. An ans I me 
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it is cold , fill it up with clarified — 3 
Butter, 1 


. bY & 


: * Otherwiſe in the beſt maner, 
. | Fir bake jt-in its own blood.. Wipe 16, 


- | clean, but waſh it not3 then kin it, bone— 3 
. | it, and ſeaſon it as before expreſſed, then 
* bake. it again in fine Paſte , Puff- II or 
7 ſhort _— = 


[2 - py” 
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1e £5 FO TETY”" ome wan Pear pr rtnrnnl7'7 Js 4% 
5 Landon or $%a-fowl of all Fr I 
|  bakedi in Pan or OT. | 
ww * Brand-geeſ baked to he eaten cad, Te 
jy 


Tak your Geeſe and para and 
then take out the Breaſt-bone with-s+_ 
many other bones as you can, with this). 
proviſo , you do not unſhape your Fowl 3* # 
ph ſeaſon them with Papply and' Salt; 
and lard them with good large: Lard, iand 
put them into a Coffin and bake them Ih 


when it is cold , fill it up with clarified” 
Butter, 


» 4 


Chicken Pye. 


Take eight Rh four Gita, ; 
I 4 | Breads 
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* - Breads of Veal, as many Sheeps Tongues. | 
\ boiled tender, blanched and cut into thin. 
flices with the {weet-Breads, half a dozen .þ 
 Larks or Sparrows, half a ſcore Cocks- | 
* ..combs, a pint and a half of great Oy- | 
ſters parboiFd, and the marrow of four | 
.-. Marrow-bones ; let all theſe be feafoned , 
lightly with Pepper, Salt and Nutmeg fil 
"your Pye three quarters full with: theſe ma- 
” terials, then take ſome Yeal and mince it, 
-— with as much Marrow , a littte "grated | 
*. Bread, the yolks of three Eggs , minced 
| ' Dates, Salt, Nutmeg, ſweet Marjoram, | 
* work up thefe with a little Cream, and, 
” make it into balls, and lay them into your 
- - Pye, with ſome -Gravy, bottoms of Harti- 
* chokes, and ſome Butter over all, lay ſome. 
Marrow , Cheſnuts boiled and blanched , 
Jatge Mace, and a handful of Goosberries, 
cloſe up your Pye, and when baked, liquor' 
- It with a little Butter., juyce of Oranges' 
- and Claret wine. | 
' -,Or you may bake them thus : having: 
-' truſt them, ſcaſon them lightly as before, 
- - and put them into a Cofhn, lay on them' 
> fliced Dates, with the Marrow of four Mar- 
row-bones, fome large Mace, fix ounces of } 
. .Eringo roots, ſome Grapes and Butter, 
cloſe itup, and being halt baked, liquor. + 
wit 


IR > "— AUGER * Eat 6 CC. lt. 


I, 
' 
e 


1 
, | 
d 


4 


r 
- 


. enough, ice it and ſerve it up.. 


Lemons on the top of them, and' the Ra 4 4 


_ truſs them, ſeaſon them with NY : 
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with a good quantity ,of Butter, Grapes ,,, .. 
Verjuyce and Sugar, then bake. it till it is.- 


| Chicken Pyes* for Winters. 


Seaſon | your Chickens - aftex;. you. have:- 
truſt them, withCloves,Salt,Pepper,Nutmeg) 
beaten and Mace 3 then take; ſome Parſley: þ 
and: Tyme and' mince them finall , and. 
mould. them into a ball with ſome Butter,; 
and ſome of: the aforeſaid: ſeaſoning, tuff, 4 
the bellies of your, Chickens herewith, and, _ 
then lay. them- into your. Pye. with. 


toms of boiled. Hartichokes-cat into ae] 
pieces, cloſe it up., and: when it.is baked; 
take the yolk.of. an Egg, a grated Nutmeg, 
White wine, Gravy and; Butter. beaten upp 
together,and lair.it therewith. 


Chicken Pyes for the Summers. 
Take half a dozen Chicken-peepers andt © 


Salt, Ginger. and. whole Mace , lay hows =, 5 4 
L your: Pye on . their backs, and-cover:.”.* 
them with ſcalded: Goosberries or: Sage 
Lirtice.,, with ſome | Aſparagus. boiled, and | 
Butter when it is .baked; liquoritwith a: 
Pint. of. White. wine., the yolks 4 half a+ 
L 5. _ dozen . 


17589 Fowlsofalllozts | 

. dozen Feps.. Sugar, 'and a quarter of a'-* 
; tk Butter beaten up over the fire till | 
If boileth. 


4 lh Chickens baked with GrapPh. 


4 Having truſt and ſcalded your Chickens, 
/ Seaſon them with'Pepper, Salt and Nutmeg, 
and hy them into-a Pye with half a pound 
b. Butter 3 when it is baked, cut it up, and 
- Jay on the Breaſts of your [Chicken ſome 
£ - Grapes boiled in Verjuyce, / Butter, /Nut- 
- meg, and Sugar, with Nos | Jiyſee of an 0- 


| : Yange Or Lemon. 


C: Capox hoked in Paſty-pan. 
- Your Capon being roaſted and cold , 

© take the fleh from the bones and ſlice it, Y. - 
- but preſerve the Thighs and- Pinions , add | 
tO' the fleſh of your -Qapon+ four ſweet- | 
Breads, half a pint of Oyſters, three Lamb- 
 Rones, and ſeaſon them all with Nutmeg, | 
= Salt, Cloves, Mace, minced T'yme, fweet 
4 _— and Penniroyal; lay-into your | 
MF n a ſheet of paſte, and inthe bottom 
WenFing your Thighs '#nd Pinjons'; and 
| "upon them ſtrow 2 minced-Onion, on-thele 
* « Hy yourfich, and upon it the (weet-Bueads, 1” 
Lambſiones and Oyſters cutinto halves,over: 
E- Wy a handful of boiled and bhanched Chet 
E - nuts, | 


din 
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| Butter, ſome Anchovies diſſolved, with a. 


ways — =- 


and Pepper of each about two ounces 


- ©” ja 5 FP Cox 


_ with a good quantity-.of Butter , cloſe. it 
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how to Bake. 1g. 
nuts , put Butter on (the: top, and cloſe. 
your 'Pan: ; when it is baked, lair it' with 


Claret wine, ſtrong Broth, Gravy, drawn... 


grated N utmeg , garniſh it with flices of ©: 
Lemon. _ '® 


In the fame manner Foul may bake. Y 
Turkey. 


Carlow or Hernſhaw 52 


© Truſs them and parboil them, then 6oſhy 3 
them with Pepper , Salt aol Ginger, put - 
them in deep Coffins with : 609k, ane 3 
city of Butter , and let che hens heals be,9h 

ible, 


Crane , Buſtard or Peacock bed to be cad 


cold, 


Bone your Buſtard; Peacock Crane oF 
Turkey , parboil and lard it Sich large 
Lard, then ſeaſon it with Salt , Nuts 


- 
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a half 3 your Pye being ready , lay-in _ 
bottom thereof ſome Butter , with' ſome - 
beaten Cloves ,- then lay in your -Fowl 
with > the- reſt 'of the ſeaſoning- thereon, 


. * 
»#C 


m_ jt with Saflxox Water, ; and- whey "1 
— babl@ $ 


7 


4% | Fowls of all ſozts- 
| baked and cold. fill it up we clariged: 
| Batter. 


Hen baked to be eaten cold. | 


y: } 


| : Having parboiled a young, fleſhy Hen, 
[# cut off the Legs, Wings and Merrythought, 


then flat the Carkaſs to lye handſome? in 
the Pye; after this, ſeaſon the fiſh with 
Salt, Pepper , Cloves and Mace, and put 


$ it into a Colin with Lambſtones ſliced, 


© Gyeet-Breads, Sauſages, ſome Oylters, the 
olks of hard Eggs, and two, Onions cut 
halves, put-on half 2 pound of Butter 
Kit Goo your Pye 3, when it [is baked Hair 
it with Charet; firong Broth; beaten up with 


- - theyolk of an Egg, a grated Nutmeg and 


drawn. Butter. 


Hen baked in p hyper 


_ Slice the' fleſh from the bones of a young, | 
Hen, thafhath been roaſted or boiled, and 
is cold, and fcaſon,it with {weet Marjoram, | 
Tyme, Parſley, and a large Onion minced 
very ſmall, with Cloves, Mace and Nutmeg 
beaten 3, then put your bones. iuto. the - Pa- 
fy-pan,, 6rſt underlying it-,with a ſheet | 

of hne paſte; let your fliced meat lye on $ 
the top hereof, and. over all. put Butter, 

then cloſe it with agother ſheet of paſte; I 
being 


wy 


WY wow” = Wy ' Oy Joy 


| takeout the bones, before you 


how to Bake. at þ 
being baked , batter the yolks of -half a do». © 7 
zenEges , being indifferent thick, put. to. - 
them ſome ſixong, broth, and a quarter oh, & 
a pint of Claret wine , with ſome Parſley 

boiled: green and ſhred ſmall, ſtir all th ec 
together with a ladleful of drawn Butter 3 ry 
put in this” 
lair, then-ftir all very well together.z them * | 
ſtick the-bones a top on the meat, and gar» | 
piſh it with flices of. Oranges or Le» 
mons. | 


Herns baked to be eatencald. — 
- So bone yours Hern + that you. do. nog 2» 


miſhape it ; thenlard it, and ſeaſon it with £ 5 
Pepper, Salt, Cloves and Mace. beat&n, then * - 


lay it into a Cofhn, making the head to.a * 3 


' pear out. of the lid. when it is baked, 


It up with clarified Butter, I 
Re, Pheaſant-pouts, or Pea-chikeis 3 
baked 4 


» Take any of the aforclaid and bone *J 


them, and. lard them with Lard as big as 


your little finger almoſt, then.ſeaſon-them 


with Nutmeg, Pepper , 'Salt-, 3, a. few 
_ Cloves; your Pye being mad le, oy: ſome 
Butter in the bottom thereof, then lay on 


your Fowls with good. ſtore of ſeaſoning 3 
A | 


—_ 


\ 


F » cold; All it up with clarified Butter 3 if you 


1 row, and a few Cheſnuts boiled and | 


Y lands, and ſeaſon them very well with Pep- 
3 te: Nutmeg, lay them into a deep Cofhn 


- 182 Fowigofallfoits— | 


and- Butter 3 if you intend to eat it cold ; | 
then muſt you alſo , when it is baked and 
would have your Pye to be eaten hot, ſea- 
fon your Fowl but lightly ,- and put into - 
__ your Pye with them Beef-ſuct,and fome Veal 
- minced {mall ; fome' {ſweet herbs, grated 

- Nutmeg, Pepper, Salt, the yolks of four | 
faW: , bottoms of boiled Hartichokes, 
þ Gp or 'Goosberrics. 


1 
_ Larks or Sparrow Pye. | 


| Take what quantity of them you think 
fit,” truſs them and parboil them, then ſea- | 
fon them -with Pepper and Salt, then lay 
"them-Mm a Pye with Butter on the top and 
dottom, mingle amongſt them ſome Mar- 


- blanched. 
n Mallard Pyes. 
Take a couple.or more of wild Mal- 


end Cloves beaten, fome Salt and a lit- 


with fore of Butter, and acouple of large | 
Onions minced ſmall 3 when baked, liquor 4 
your Pye with Butter 700P , Or with an* 
Anchovie, 

P Ale 


j 


Partridge minced Pyes. 


Take a brace of Partridges and mines 


them, mince the like quantity of Beef-ſuet, 
then take Orangado and green Citron of _ 
each two ounces 3 let the Meat be ſeaſoned _ 
with beaten Cloves , Nutmeg, Mace, Salt 
and Sugar 3 mingle all theſe together, and 
cloſe it up in Puff-paſte : being baked, 
open it and put therein halfa grain.of Ams 
ber-grieſe diſſolved in Roſewater, icing | 
it well together | lerve it up. 


Pigeons, $ rock-doves,© ails or Rails baked ® 


he eaten cold. 


Having made your Pye of a portle of 
fine Flowre, and a quarter of a pound: o* 
Butter doiled in fair Water made u guck | 
and ſtiff; then take half a dozen Stocks 
doves or Pigeons, truſs, waſh, and 'w 
them dry, then ſeaſon them with Nutmeg, 


Pepper and Salt of each two ounces and a + 
half. 3 laying ſome Butter in the-bottom -_? 
of the Pye, put in your Fowl and'the're- F 
_ maining ſeaſoning, with good /ſtore of But- 


ter on the top 5 when it is baked and cold, 
fill it up with clartfhed Butter. A 


If you willeat your Pye hot,then akige.: | 


Half the ſeaſoning,and when it is baked, lair 


a Pp. 
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” 194 Fowls of all-foxts 
| it with Butter, Verjuyce, Sugar, ſome ſweet. | 
- -Marjoram boiled and chopt fmall, with | 
We yolk of an Egg beaten up all toge- 
tncr, | 


F Sea-fowl of all ſorts baked, a Swan , Whop- 
F _- per, GCC OT | Ne 
:- Let your Swan,, Whopper.- or any other: 

» _Sea-fowl be parboil'd, then boned, and at- 
®.  terwards larded ; then take four ounces of 

= Salt, three of Nutmeg, two of Pepper, and 

” feaſon your Fowl herewith , bake them. in | 
> Ryc-paſte made up ſtiff with boiling liquor, | 
 WKyou will cat it cold; if hot, ufe but half | 
. »the ſeaſoning, and bake them in fine Paſte 
”. JYquord with Claret, Gravy, Butter, an 


> Onion, Capers or Cyſters. Thus you may | 
bake Shovellers , Herns, Curlews., Gulls, | | 
 Wild-Geeſe, Tame-Geeſe., and Muſcovig. | ; 
= Swan Pye to be eaten cold. 
” To: the firſt place uncaſe or. skin. your: : 
- ÞSwan, then bone him and lard the fleſh, ſear- | ; 
Ss. fon it lightly. with Pepper,Salt, Cloves and} ; 
+ Mace; then. make your. Pye Swan-like of JI ; 
+ Rye dough. and lay your Swan therein, } , 
| and: upon it, Jay ſome ſheets, of Lard:and JF , 


; -Baysleayes, and Buttter on the top of. 


af 


v on. 
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*| that; cloſe it up, and baſe it with the 


big Lard, -then feafon- it - with Pepper, 
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yolks of Eggs 3 whey it is nM: fill it vP 
with clarthed Butter. « "0 


Otherways. | 


Only pluck your Swan and skin it, not: A 
fcald it, and take ont the bones, then E 
boi if, 'and ſeaſon it with Salt, Pepper and 
Ginger" 3 having larded it, .put-it mto''a' | 
deep Rye-coffin, with a, good quantity 'of | 
Butter 3 let it ſoak very well in the Oven, v 
and being baked, pour in at the Funnel - 
ſome molten Butter, = 2 


| T urkey baked 3 in the F Sy Fulbion, 
Having honed your Turkey; lard it wiki 


Cloves and Mace, Salt and Nutmeg) put: - 
into his- belly ſome interlarded Bacon, 7 3 
ſome Roſemary, -Bays, whole Cloves, whole" 
Pepper and Mace, then let it ſteep all 
night in White wine in the morning cloſe 
itup in a ſheet of courſe paſte, aud bake 
it in a Pan with. the fame liquor it was 
in, it will require four hours baking 3 when 
it is enough, ſerve it on a Pye-plate ſtuck 
with Roſemary and Bays, with VION” 
and Sugar in {aucers. 
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' "Tarkey baked to be eaten cold. bh 


© Parboil your Fowl, then bone and lard 
him, ſeaſon him alſo with Pepper , Salt , | £ 
Cloves and Mace, put him into a deep 
Coffin with Butter on the top and bottom, - 
ct. the head peep through the lid, then baſte' | | 
- it with Saffron-water, and when baked and | _ 
| PH, 6 hill it, yp with clarified Butter, 


Wild or tame - Goofe-pye. 8 


ing broken the bones of your Gooſe 
 parboil him, then take Pepper, Salt, Cloves 
and Mace, and ſeaſon him therewith 3 then 
. take a couple bf Rabbets- and 1ard them 
* very. ell-,' then make your Pye of good 
_ hot Butter!paſic 3; then lay in your Gooſe: 
"Ip: a Rabbet on cach fide, with ſtore of 
Butter on the the top. This is thegood | w 
{c-wives A Diſh. ſk 
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' All forts of Fiſh, F leſh and | <4 
Fowl marinated, pickled 'or: * 
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Fiſh marinated, pickled or ſouced. 


Carp marinated. © . © : 


o - 
$ a © WEs 


Aving ſcraped , waſtt'd , .« 


and dryed your Carp, ſplitit down. 

2M” the back, flowreit, and'fry,iterilp” 
+----) in Sallet Oyl, then' lay it th a 'acep” 
Diſh, then put into a Pipkin fore White* 
wine Vinegar, with: a bundle of all ſorts of 2 
ſweet Herbs, with ſome large Mace, fliced * 
Ginger , groſs Pepper , fliced Nutineg, =» 
whoſe Cloves , and ſome Salt 3 boil — 
together a little while, and pour it 0n your, - 2 
Fiſh, then preſently cover it up cloſe-t 
two hours to detain the ſpirits of the Herbs, _ 
and Spices from flying out; then lay ſome. 
 lices of Lemon thereon and barrel it up. | 
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- 188 Fiſh Marinated, 
Conger marinated. | 


. Cut it into pieces, and fry it in clarified 
Butter, then pur it into a barrel, laying be- Me 
tween every lay of Fiſh fryed Bay-leaves, | '* 
large Mace, ſliced Ginger, and a few whole | . 
 Cloves:: Laſfily; add to them ſome Salt and + 
hite wine Vinegar, and ſo head your | b 


_ 
> 


Cask. ny 
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ahh Conger ſouced. | On 

Le 


| - - Take a fat Conger, ſplat it and Sope ) 
| having firſt fley'd and ſcalded it, ſeaſon | © 
| him,with Salt, Mace, and minced Nutmeg; | 
” then; bind it up hard in a clean cloath, and 
| * boilit iv Water and White wine, of each 
 ancqual quantity, throw ſome Salt therein 


_ and keep it for your uſe, the 
EE .. ., © : Conger pickled. 4 | An 
 _ Firſt ley your Ed, then cut him in 
p” Pieces, and bind them up together with, | 
l: ape, then boil it in Water , Vinegar and | Nu 
* Salt, with a handful of Fennel ; when it is. 
© boiled, put it into your Soucing-pan with, 
© fore, of the fame liquor, Beer , Vinegar, 
+ and a handful of green Fennel laid on tha 

top of your Fiſh, | Id | 
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: Caveer pickjed. 
| Waſh your Caveer in Vinegar, ſeaſon it 


with Salt ; then preſs'it two or three days, 


ſo that: all the liquor: may run from it 3 then 


it once more as long as before "if you 
| find it ſeaſoned high enough, put :it into 
"| ancarthen pot, and ftrow ſome Salt 

itz when you uſe it, you may cither ſlice it 
| on a plate with Oyl, Vinegar, and fliced 
| Lemon 3 or temper it in a Diſh with Vine- 


| on' the pill being ſhred ſmall. 
| Eels collar'd. 
| 


the back, and take forth the bone, waſh. 


Winter-ſayoey > an Onion minced ſmall, 
Nutmeg, Clove vey and. Mace pounded-in '@- 
Morter, ftrow 

{ fide of the Eel or Eels, then rowl them up. 
| cloſe, and bind them with tape, boil chem 
Jin Vinegar, Water and Salt, a faggot of 
"F bvect Herbs., and three whole Onions, 
ns to this pickle ſome Ginger \, 
garniſh 


| Pickled 02 Souced. 189 ; : 


| mix it with beaten Pepper and. Salt, preſs 


' | gar then pour on Oy], juyce of Oranges, ' + 
Pepper, and ſome ſliced Lemon. and firow, A 


Take a good large filverEel ſplit him dints 


and dry him. then ſalthim ; after this take _ 
minced Oyſters, Tyme, ſweet Marjoram, 


eſe ingredients on the in. .  * 
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Flowers. 
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| Fels fonced oheqways. F; og THT 
{+ Take four large: fat: Eck; ſcotir them Mm 
ul draw,” wafh and cleanſe them, then 
- Cut them: into equal pieces a finger! and 
- half in length, fcotch them .on the: back; 
_ and/lay them a-ſteeping:in!Wine Vinegar 
and Salt about two 5 11 then. boil thei 
Y with {weet Herbs,'Onions, kirge Mace; ; be 
| Ing; boiled, pour away" the -tiquox ; whe 
they are cold , take a pint of the" liquoy, 
and as. much White wine, and boil-it up 
with ſome Saffron beaten ro powder; then 


"oe, and pour all over your. Eels. 


&- __ 'F lomnders, Plaice or Soals morinated. . 


| :Dry well with a clan cloth: your. Fill; 
p Aowre them and» fry) them m' SaHer! Ol, 
. which you muſt make: very Hot, . and that 


garniſh your Diſh with., Fennel and | 


C 


" take out the Spices, wherein the Fiſh was| 
&d, and add them to your White wine, 


wil oak your Flounders fry: criſp and 
” brown; then-put them iinto' a large carthel! 
_ Pan; put thereto: ſliced Nutmeg, -Gingeh, 


Bay-leaves tryed, and x lictle: Salt, pou 


1 
4 
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large:Mace; whole. Pepper; / and” a: couph 
of: fliced Lemons. over. thele i lay {ore 
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di on them as much White wine and Vine- , 
gar as will cover them, | 
Tide. 4.5538 ol 
- Boil your Lobfters, Prawns, &c, then. } 


> 


Shrimps or : Cramefiſh E | 


take Fennel and bruiſe it in Salt and Vizite 
gar, an with a:ſprig of Fennel waſh them = 
between the carkafs and tail leave. fone 
branched. Fennet under the tails; pow! 6h # 
| xcgar, Mace, Cloves 


them White wine, Vine 


Nutmeg, and ſliced Ginger. _ . 


L _ 
I - 


Lobſflery marinated, tg : C 
Half boil your Lobſters , then rake ol i 


as | the meat from the ſhells, and. laxd the fails 
el with a Salt -Ect, the cut "the tails lang -* 
| ways, and. fry them in ſweet Oyl,: when 
enough , ſet. them , by then take White  * 
wine Vinegar, Mace, Nutmeg, ſliced Gin-.. -* 
ger, Cloves, Pepper, Salt, the tops. of _ 
Tyme, Roſemary , Sage, Winter-ſavory,, - 4 
feet” Marjoram , Bay-leaves and Parſley 4 -* 
diſh. up* your Fiſh , and pour all. theſe ma» © 
terials thereon with the ſlices of three © 
Eemons, running it all oyer: with; But=" | 
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| Lobfters pickled orhermage. 


_ Take Vinegar, white wine and Galt, and 
+ boil your 'L.obſters therein ; "being. boiled | 
4 ſet them by : then take Jarge Mace, whole I 
FE: er; and all manner ef {weet Hetbs, 
*  -and boil them all together in the liquor 
 Fwith the Lobſters, adding . thegFto ſome 
whole Cloves, then barrel them up ina 
"= Veſſel that will juſt contain them , pouring 
 . the liquor on them , and keep them for 
| . your uſe. 
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| Lamps Soffeed, a * 
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- Boil your , Lump with the” skin on: y 
- having firſt (caJded and  ſcraped-it very. 
Tell, Bricks take the tail of a Lobſter, ſome; 
rg . Oyſters , Prawns, the yolks of hardF 
- © gs, ſome ſweet Herbs , and mince theſe” 
: arc gether ; then put to them ſome prated | 
- Bt ad, Nutmeg p  Cloves , Mace, Ginger, 
+ d In Salt, it" will riot be amiſs to add. 
| Hetennto an Anchovie or two, put theſe ins; 
to the belly of your Lump , and boil him! 
' m White wine, Water , Vinegar and Salt; 
| ferve him to the Tablc with ſome of th : 
* quor, | j 


., You may in this manner ſouce any Fi 


Pickled a3: Soured. Ding - 
as Soals, , Mullets, Dace , Gurnets , Pikes, ©? 
Carps, Perches; T enches and Roches. no 

_  Mullets ſonced, FOR” 
Having ſcaled and waſh'd them cleah y-- 
lay,them in a .Diſh, and throw ſome: Salt | '2 
upon:them, ſome ſliced. Ginger and large:- * 
| Mace, fit ſome Wine: "Vinegar, and two? 
or. three... Cloves ; ; then boil it with + as: 
much Wine as Water, but put not in' the:/. 
Fiſh "till the / Water boils 3 being. boiled 4 
enough, put it intoa flat-bottom*dearthens? * 


_ Pan, and pour WE es and cover it 
k cloſe. FIT--h 1 1464 BE SET 4 


- Mallet mavinghed* 


þ Take : a- Gallon of Vinegar, _ 2 quart A 
7 of Water, a. good handful of Bayyleducs, 
FJ a much Roſemary. nd 2:quarter of a pou %s 
of Pepper.) beaten. ſmall 3 - put ;theſe wge* 
ther, , and ,boil them over a ſoft; fixth, aſh 
ſeaſon the broth with Saltz then fry. yous : 
Fiſh it good clarified Butter, take them 
and put them into a baxrel that ; js but 
J ſufficient to contain them, Hay. the, Bays 
1 leaves and Roſemary between Every. lofoE: | 
& Fiſh, -and pour. the broth on-it 3 SWOSS.; I 
| FO = cloſe, up the veſſel. 34 9 2» 


© choice of your _ Oyſters , 
aim - them from the liquor and waſh 
* them clean; then ſet on as much Water as 
+; you think will cover them, and when | 
5 | I boiler, put them in and but juſt ſcald - j 
© them, pour them from the liquer, then 
> take Tome of their own liquor, a mingle 
1B ith a little of that in which they were 
alc ed, ſome Vinegar, large Mace, whole 
"Pe epper, Salt, and two or three Bay-legves, 
- boil "theſe together; and when. your Oy-. 
A, arc cold barrel them, and fill them up; } 
= with liquor, putting thereto, if you like 
T1 Clove of Garlick. - 
» a | Saber way, 
©: Take a: Gallon of very fair large Oyſters] 
+ hey Are; beſt about the full of the Moon, || | 
_ boi theſe in their own liquor, then } : 
FE pos chem" wp and. dry them in a clean } ; 
cloth; - t-them into a well ſeaſoned © 
narret's then Se the Oyſter liquor well. : 
==cleanſkd from the dregs, and boil i it with a _ 
"21 nt and a half of White wine, half a pint- 1 
=! of: White wine Vinegar, four or fye blades} 
-” of whole Mace, threequarters of an ounce' 
: 7 Pepper not beaten , three ouness of 
3 EAN s; whi 7 


Pd . 


Pikkled oz Douced, bo 
; three races- of fliced Ginger y. 


white: 
1 andi Yoren or fourteen Cloves, pour th 
{- liquor into your barrel and Head bd X 
& - cloſe. RE 

/ Serve thetn up ina clean Diſh with he Os | 
Jewves,”Barberrics, and ſliced Lemon ro q, ki is 39 
about chem. .* Sg 


X Oyſters marinated, | 1 Bo 

- vo 4, 

- , Take Hx quarts of large Oyſt 'S, Parboik 
4 themas aforeſaid, then waſh thei arny. 
4+ Water, dry them, flowre chert-phind th cd 
AF  themina pottle of (weet Sallet Oy, # Ales a7 
| them as criſp as you can, and keep "cg '—Þ o_ - 
'F warm till youthave made a ſance-/ of 'y Wit es. 
$ wine, wine Vinegar, half a'dozenb | 
Mace, fliced Nutmeg, Ginger 1 iced 
uantity, of Cloves and whole P: 

f Ome Sa t 3 boil all theſe Spiees Ln 

 $ gotor two of {weet Herbs 3 havin nf's; ho Y 
| your Oyſters, pour on'the liquor'ame Opt =; 
| 4 and garniſhit with ſliced Lemon.” + 8g 
2 ta 
+ (EER 


PL per, I PER 


Pike ſavced.; : 453 . 
' Having drawnand ant ynk ke) 
| te oh your kettle, and wh rc 
oils, put in your Pike with! 
ate, ler it boil teafurdly with no bxe T1 " 3} 
| quorthan will coyer-it.; MIND Fo 
* R's 3: £26 


vw © 
ow = 


= 


Is. Fiſh -Warinated, '- 

* * for-keeping a conſiderable while in, as much - 
| Wine as Water indifferently ſeaſoned with 
z Salt z;zadd thereto a little Vinegar ,- ſliced 
 _ Ginger, large Mace, Cloves and ſome Le- [ 


(oc a aa "715 
£8 - 
"24 
4 
NS ” 
vo of % 


” mon-pillz being boiled not too much, take | 
It .up and lay it by till you. have boiled up 

= «the liquor to a conſiſtency, then.lay, it in, 

> ſome deep Pan, and pour your liquor all 


- -.Overit, and coverit up cloſe. _. 
& Salmon bow: to pickle to keep fix months or- 
4 6 longer E 4; 

>» +. Takethe Salmon.and cut it in fix round. 
&@ pieces, then boil it in Vinegar and Water, 
E two parts of the foxmer and one of the | 
Hatter, put not in your Salmon till the li-- 
| #quor hath. boiled half. an hour  ,your Sal- 
= Mon bcing.boiled, take it up and. drain it, . F 
= then, take, Roſemary-leaves , Bay-leaves , 
#- Cloyes, Mace and whole Pepper, a good |; 
quantity of each, and boil them in two 
= quarts of White wine, and as much of Vi- 

+ neear, let theſe-boil half an hour 3 your - 


"oh; . . F . | 
- AMON ring cold, rub:it well with Pepper S-. 
+ - ad Salt, and put it up in a barrel with a, 


| TJayot Salmon, and another of Spice, that is, & - 
boiled in the liquor 3 , having filled your | © 
= Veſſel, pour on the liquor. Renew your | 
C i FI. | "© To: f K _ A» | pickle 1] 


n 
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tape, then ſet over your Ketthe with Warey, 


putting i your Fiſh-rill your: liquor” boils, * 


and. Winter-ſavory 3 being, boakes I 


; SST I" on | 
Picked 67 Douced. = "399% E 
pickle once a. quarter , and your Salmon: * 
will keep a compleat ewelvemonth. 4A 


. Salmon pickled in Collers..; oth: oY 4 


Elving cut off fome of* the tail, take 
the reſt'pt- the fi de; waſh and' dry it then © "> 

waſh it with'the yolks of Eggs, mince'fome” > 
Poor Herbs, and ftrow thereon, with a lit» 
tle Fennel, ſcaſor'i it with good ſtore of Salt. 4 
Cloves, Natieg, Mace , Ginger and bs 
per; then bind it up in Collers! with broad. 


Vinegar and Salt; and- et it boil with a: TY F, 
t of {weet Herbs, fliced Ginger and. Nu 
meg, then lay it, when boiled, into*yoi 
Ng, we: and pour ſome liquor thereon... 
edÞ.. LS 5 LT Bs 7 > os 
'Soals Trane: 'y po 22 06413 Wi] 
Take new caught Soals, and oth k this 
on the White ſide thick, but not too 4 


then boil them in White wine, wine Vinge 


gar;Cloves, MaceMliced Ginger and Salt; not © f 


which muſt be no! more: than will ! 


, them 3 ther] put in fliced'Onicns; Patſe 44 


Tyme, Sage,- Roſemary, ſweet Marjorani S. 


Þ.; 
28 


{ct of gen Fiſh a cooling | 
3; pag 1 -- 
K ; - Sale. 


. 398 © Fiſh Marinated. 
Soals fouced and Coller'd, 


Take out the bone of your Soals, and ei- 
ther ſcrape or skin them, but ſcraping is 
molt proper 3 then .take Salmon, Oyſters, 


. theſe with the yolks of Eggs boiled hard 
-” with ſome Anchovies, add to thele a hand- 
>. ful or what you think fit of minced Herbs , 

” " ſeaſon all with Nutmeg, Cloves , Ginger, 
E Pepper and Salt; your Soals being dryed 
* and Waſhed over with the yolks of =3ony 


boiled, Pickle them in Wine, Water, Vi- 
> negar; Salt, Spices and ſweet Herbs __ 
: *8d together, 

þ. $1 $ Fiergeont pic | 

| Garbidge- your Sturgeon , if it be a Fe- 
! g | mal keep the Spawn to make Caveer, ſplit 
- him down equally on the back, cut off 
- Four [ole to the body-ward, then your firſt 


A 


Piece be the leaſt, bind up theſc pieces cloſe 


Lobſters, Shrimps or Prawns, and mince 


] ſpread on them the aforeſaid materials, then - 
 xowl up your Soals in. Collers, binding 
” them hard with Tape 3 when they ate 


— 
hg —— _— mans — <O—RR— J_ 
. 


- 2nd econd Rand very fair, let your tail». d . 


with flag or tape, and ſeaſon them with 
Salt very well, let it boil an hour and a® 
all before x you takeitup, andall the whicl 0 
it 


es ods os a4 83 -r—— — 
Ly . 


In, 


_ coo], in the. mean time make your picule* x 


. bandfuls of Salt ; a quarter of a o— 


two ounces of ſliced Ginger 3 and- Perpers. : 


* 199 -- 
it boils , ſcum off the Oyl, and ſupply it ©” 
with liquor , otherways your Sturgeon. 
will be ruſty. 


Pickled 03 Douced. 


Stmrgeon ſouced a better way to keep. a Ine 


time, 


te 
Having drawn your Sturgeon, cut downs. 
your Sturgeon on the back into equal Sides. ©: 
and Rands, then waſh it from the blood - 
with Water and Salt, thenboil it in Waters, 
Vinegar and Salt till it be tender, then la 2s 
it in fome place to cool, when. told: barreli 
it up cloſe with the liquor _ was bo - 


Si marinated, 


Take the Joles and: Rands of Sturgeon, * 
and having cleaus'd, -dryed and fwer'd. | 
them, fry chem in a "large Kettle Ten: 
you muſt have three Gallons of Rape* « Oyl | {4 
clarified ; being fryed criſp , (et them ta 


R- 
- - 


a ED 


of -a.Gallon and a half of White wine, ty $ 
Gallons of wine Vinegar , four. or: hive® - 


large Mace, five ounces of whole P 


1s cold pack. it up cloſe, po Pour A . 
UPON it. WE PR = 
K 4. | 0 


.- 200 * Fiſh"Marifiated, 


Smelts marinated. 


Put a quart of. Sallet Oyl or more into | 


2 Frying-pan , and when it 1s hot put in 


bh it waſtes ſupply it with more then fry 


then pur ſome Claret wine into an earthen 
- Pan," and put the* fryed Leavcs into the 
> . . bottom thereof, and: let ſome of them lye 
-  - aloft, ſlice an ounce of Nutmeg, as much 
” Ginger and Mace, a few Cloves and Wine 
+ Vinegar, thgn put in your Fiſh, ſo that the 
Sp and Spices cover it z when you 
-{xrve it, let, it be with Bay-leaves and the 


3 . Spices 


* Otherways marinated abite or o 


I 
4 
rf 


"rm put on them a- row of ſliced Le- 
> mon; ſliced Ginger, Nutmeg, large Mace 
= A b L:/whole Pepper, then a row- of Smelts, 
S md: fo continue doing: till they- are all 
: * plz cd 3 then put.to, them White wine, Vi- 
- megar, Salt, and Bay-leaves ;. thus you muſt 
* do, if you would. have them white 3 but if 
: md, then, muſt: your. pickle be Red-wine 


your Fiſh: ſo many as the OyT will cover, as | 
© Bay-leaves in the Oyl the Fiſh was fryed' in, 


woe Mit - af ha 


Gill ſorne large Smelts and lay them in 


WE A; mingled with Cocheneil, a weeks time: 81 
throughly pickle them 3 when you *þ | 
xt) Dy: | diſh. 4. 


Rh OO. 


4 +» © 


C2 


al AY 


will cover it ; ſome Wine. Vinegar, fliaeed :* 


Salt, Vinegar, five or Gx Bay-Jetves/1a 
Mace, "Whole Gloves, fome faggot 6b 
_ 'Herbs bound up. hard together ſoſogn' 


dih them up; you muſt divide them as an 
Anchovie, firowing' on Lemon /cut fours 
Tn with Broom-biids N_ Buebonleges - 


Turbut ſouced. . os: 744 yg 
- Edina fitted your Fiſh "” al {22 WA 
and your liquor boiling,” put your Turbu 
thercin, ſeaſon it ir the boiling; very well: 
with Salt; and let. it Hott Og 
it often.” - - Y 
It you intend to fon it a good while; * - 
boil it in as much Water and White wine —_ 


Ginger, large Macs, fome Claves, "ſom 
Lemon-pillz bein boil'd and cold,, put 
a ſliced Lemon, affd woke. it for Tour: | 
in.an.carthen Pan, Ts , FR, 


Teh Gand.” | i 


' Draw your Tench at the Gills, -and! Cl ol $ 
them off, then. will *they” boit the bit ter' 
have Water: onthe fire; and ſeafon ty 


- 


76 


LIES. x" 
-—e y % 


< as A 2 - 


your liqubr boils , put in;your Tench w OY 
clean, but not ſcaled, being boiled wat Off : 
the looſe. ſcales ;* then” {tram-ghe "liquor. 
throughy a ER. and ” pat.” 

K 5a 


202» — Aﬀfottgokf 
Izing-glaG, being waſhed and ſiceped for | 
that purpoſe, and boil it very cleanly, diſh | 
on Fiſh in the Diſh you intend to fend it 

, then ſtrain. the liquor through the 

Ix it on the Fiſh and let it coo), 

his Jelly will ferve to jelly Lobſters, 

PUEA or Prawns, hanging them in ſome 
Haſs by. a thread at their full ength, and; \ 
ling the glaſs with, the Jelly when it is. | 

- warms, it being cold , turn it: out. t, of the |] 


C————— 


- Wl Mw PHorhy, .Roots,&c. pickled, 
; $: with. Sallets and Grand. Sallets... 
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 Antichokes, 


MXF7 Hen your Artich kesare ripe, gather | 
= thew and cut off; the ſtalk within an + 
ict h of. the Choke, wath them clean. and; ! 
F Ta them, in Water. and: Salt., then "take * 
deep, layin the bottorhs. upward till 
y be cold : this. being done, provide a: 
© = Keſſel of clear Water, and. Salt bailed to-. 
Bb. [ZN ET, and cooled, then. put: the Arti= 
, -«hipkes-into, it., cover.if cloſe, and ſo you. _ 
mall.che year, round ;. do nat}. 
HILAR > te make 


—_ —_ 
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£ 


tore of whole Pepper, ſo put ther int oa. 


_ theliquor, and:When: they are 


Pickles and Soures:. ; 20H: 3 
make your. Pickle too” ſalt 3. they. arc youu | 
for Pycs at Chriſtmas, or for ſhew.. /! 


Another very good, 


Take your Artichokes- not too ripe; Ore 
then they will be full of ſtrings, pare theage "> 
round to the bottom, and boil them tegde 
take them up and ſet them a cooling, 
take White wine and ſtale Beer, w 


barrel with a. little Salt, keep. them. clole,.- 1 
and' they. will: ferve for baked: meats: and ©. 
boiled meats all the year;. \ 4/65 


Afven-heyr pickted.. £ 
| Haying. boiled your Aſhen-keys: , put 
them into a: Pot, andput; thereunta ſe AG 
Vinegar, keep it.cloſe covered.. A 


_ Altxander-budi ph, 


' You muſt: make choice of y 
dex-bnds before they run to. 
off their: tops: and looſe leayes%,* Ks: 'h 
the Bud may. be. intire and: eo <utp 
the Root to them; .and* parboili; thenity: 9 
well-in Water and Salt, then Lo ory 


hom Vinegar, Silt; and" fom 


_ .- Alloitg of 

wh you | | uſe TG: ſlit. i in. the 
middle... . | E295 

: Bogberries pickled.. 


Take ſome Bogbecrries , and put them 
_ipto- Gallipots, then pour+into them ſome 
E " Mikiepar and Sugar boiled together, cloſe 
% the. top of your Pots, and theſe will ſerve 
 'TOx; garniſh all the, year ; Thus you, may. 


| { il them... - 
. Mas bind; pickled; 


Ix 


Sulge fitting for the - purpoſe , pour in 
pour, pickle when it is cold, there let. them 


dey: look of a 


" 7: Ef hem out and boil them; then __ 
_ 72 10 Vinegar. 4 

Hin 790 ED Rs , * Bardock: roots pickled; 7 "Ge 
Pu Toke Burdath-rogts and. half boil them, 
- tayme (i. ſcraped them very clean; then 
mth UFO [FOAVARIENT; Veſſe ;,and * 
PPPT. 


ckle Hog-haws3. if not. ripe , OY: mult 


Firſt tye up your” Broom-buds in little. 
; .Bs S, then make a-ſtrong pickle of Water: ; 
- and Salt, boiling it ſo long till, it will bear. 
- Wi g-:- having put your Broom-buds in- * 


e till they lopk black, then ſhift them till: / 
a-bxight or'prect colour; af. 
s, When occafion-ſhall {erye, yourmay-. 


HE ng TS ThoD $5 we 


' pour into, them a like quantity of White 
* wine and Wine Vinegar, with ſome Salt and' 


and the raw ones . that are preſſed down - 
boiled will change.colour. 


Picklts and Dotices. 205 ® 


Pepper-, when you vſe them -ſlice them © 
::.... Barperries. pickied.. - . 5g 
| ._——— 

Pick your-Barberries from the Leaves in . ® 
cluſters, when theyare.ripe, and -put them, * 
into boiling Water, there Iet them. lye ho: 
half a quarter of an hour, then cloſe then” 7 
in Gallipots , putting a pickle to them:oB&g 
White winc. and. Vinegar” not. made tog 72 
ſharp.. | | : 40548 


nt oe | Broom-capers.. - 4 
Boil the greateſrand hardeſt Broom-budls == 
in wine Vinegar-and Bay-falt; ſcum it clean$* x 
when it is cold, you may put in raw. ones. © 
alſo, each by.themſelves; laying.a weightape = 
on them, for.all that \wim will be blacks; 


will. be as green as graſs, thoſe-ithat caxe* 1 


. # - 
"a ES 


:Cut your Cucumbers in pieces, boikthem 
in ſpring-Water,Sugarand Dill, a walin'vr 
two, take: them up!, : and: let'youb: pickle 
ſtand. until it be cold...  ”- 
gy ' E x. ” 


- - «i 
__ 
"4 


_ Ill-fozts of 
The beſt way is thus :- 
After Bartholomew-tide, make choice of- 


> Gerkins, cleanſe them well from all dirt 
"and impurity, then put in the bottom of an. 


1 leaves, ſome whole Pepper, blades of Mace. 
: &; - {ome Cloves, then place a: laying of 
* Cucumbers thereon, then a lay of. Bay and 


_ You have filled your Veſſel, you muſt thus 


4 Water and' Dill to make it firong, with 


I7 


* from them, not all, and fill it up with 


= look green,. be green and not. 
 n00 fowr.. 

 Coper-rowlers of” Red; iſp-cads 

- Take them when they be hard. ab not: 


* Ray-Saltcogether, _—_ keep them therein. 


| Garencme - 


. your ſinalleſt Cucumbers , by ſome called 


earthen Pot or Ferkin, ſome Bay and Dill-- 


| DilE-leaves, then a lay of Cucumbers, till: 
. continue to do; then make a liquor of: 
. ome Saltz you may boil this liquor, if- 
= you pleaſe, | but pour it not to them till it: 
De cold, then let your-Cucumbers lye herein 
 Hitecn or ſixteen days, then pour. the liquor: 


"White wine, Vinegar; z this will make your: 


| onee-much open, boit them tender in fair. 
- Water, then boil White wine, Vinegar and: F 


aku. PO —=2 _— I" 
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Pickles and Sonces- 207 
Cucumbers otberways pickled, « 


Being put into.an carthen Pot, let the 
pickle you. put to them be Vi , Salt, - 3 
whole Pepper, Dill-ſeed, ſome of the ſtalks, CE: 
cut Charnel, fair Water, and fome "I - 
leaves. 2 


Clie-Gilliflowers pickled, = 


Pick a. good: quantity of cor OY b- 
flowers, put them into an equal quan = 
of White wine and Vinegar, with fo Rn 
Sugar as will make. them both {weet rags”; 
ſharp, add to them a.few Cloves.. 


Cowflips pickjed.. 
Pick them, and let them lye only in-! * - 
negar and Sugar. 3 


Currans red and white pickled:. 


Take red or - white Currans, being vob. , 
roughly ripe, and give them a walm-in 
White wine and- Vinegar, with. ſo. much _ 
Sugar. as will indifferently ſweeten it, cover: 
them over in this liquor, and ep chews 


ways under. it... | 
E: "0 


Cedbidge ftalks pickle 4 L - 3 
\ Take; a.guantity of Cabbidge Ralks frog: 


. TRITE ms be th FOO " " l F 4 
: 7 Ay | 
«* - pe as - ; 
h+ - y ; f #458 l n *£..- ll. 
F_-0 * a © 7 
® + tts-of \ oy 


4 " {o far as the pith-i is good, 


the outſide, and; cut them into quarters , 
kalf boil them i in Watcr,and Salt; then cut 
the pith from the outward 'pill, and pickle 

" itin White wine, alittle ſtale Beer,” bruiſed 
Pepper, a little Jarge Mace, a few Fennet- 
ſeeds and Salt, lice theſe out with _ 


PiKKIed + Sallets. 
Charnel pickled. 


E Give your Charnel'two'or three walms 
-_ Im boiling Water, your Pickle mult be only 
- Vinegar, 


« 


3 Dit! or 'F ennel pickled. 
b.- by Tye up young Fennel in bunches, and} pive 


+a 5 guy: | 
| * Elder nope pickled.” ; 


Wt young ſprouts of Elder, about fix 
inches in length, and having a- convenient 


Eo uantity, give them half a dozen'walrns in 
= boiling Water, then drain. them in a Cul- | 


+ - 


about Michaelmag the time 1s beſt, ſhave. off 


* Tt half a dozen of walms in boiling, Wa-- 
+ ter, thenput it up, and let , your pickle be. 


- bohe the middle of 2pril break Y 


tender; Tet your pickle be Wine op Beer, © 
E Adding thereto. ſome. Salk; and*a little | 
[94 : bruiſed ! 
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Pickles and Sonces. 209. 4 
bruiſed Pepper; ſtop them up cloſe in the. 


aid pickle: This is not only. a wholeſome 
*Sallet, but alſo commendable, - - 


On te 3+ 94S = A 


Take young ſprouts of Elder, and break 
their tops tive inches long 3 then boil 
them in Water, and lay them in a Cullens k 
der to drain : having prepared a pickle of * 
Wine or. Beer, with ſome/Salt_and-bruiſed - . 
Pepper, put chem chercin and ſtop them I 
up cleſe. þ | | 


 Elder-buds ak 


Gather them before they are full blown 
and lay them in White wine Vinegar, t 'Y «2 
will make an. excellent Sallet 3 if they ax | 
throughly blown, make. thereof Elder 
Vinegar. | 


* 8 . ' 


Or thus : . 
Set Vinegar over theFire,.and oive youy 2 
Bifds a walm or two therein, with” Salt, YH 
Pepper, large Mace and Lemon-pill, Ree n 4 
picces, then drain your Buds' Ro = 
quor and Jet them cool; then put themins-. 1 
to a Pot, and: put your liquor , when E: Gs 
unto them. 


- 


210  Allloxtsof M 


Endive curled. | 


Let your Endive be firſt ſcalded in boil- , 
ing Water, then lay it -in a pickle of half 
White wine, and half Vinegar. 


_ Flowers of any kind pickled. 


: - Put them intoa Gallipot with as much 

\ - Sugar as they weigh, and fill them up 

> With wine Vinegar, a pint to a pound of 

Sugar, | 

Grapes and Googberries pickled, 

Having pick'd them, put them into the 

; Juyce. of .Crab , Cherries, Grape-Verjuyce, 

ar any other Verjuyce, and ſo barrel 

them up; or take green Grapes , and: lay 

"them in a pickle of White wine and Vis 
Negar, 


Green Fige pickled, 


 _Take-green Figs, flit them in two, and | 
boil: them in Vinegar , ſome Sugar, latge | 
Mace and Cloves, and put them into 
 @ Gallipot with the ſame liquor; they 
* area,good garniſh for boil'd meats in 
Winter, EE. 


Hop | 


lt... » oma ad its ET 


——— 


— 
% 


put: them up in the ſame pickle they were 


- Dickles foz Dances. 227 
Hop-buds pickled, 


— Take your Hop-buds and give thema * 
walm or two in Water and Salt, then lay 
them in White wine and Vinegar. 


_ Kit-keys, Crucifex, Peaſe ov P urſlane pickled. 


Take any of the aforeſaid, and lay them 


in as much Wine as Water , With a little 
Salt, then boil theps after this, putthem In= 


to a Pot, and cover them with Vinegar 
made of White * wine, 


Limons Pickled, 


Firſt boil them in Water and Salt, and 
then put them into. a Veſſel filld up with | 


White Wine. 


Lemon or  Orange-pill pickled, 


- Boil then in Vinegar and Sugar, having. 
fixſt parboil'd them in Water, divide the 
who Pill into halves, and cut them into 
thongs according to the extent 3 you. 


boiled in : This is an excellent Winter 
Sallet. | 
M arſh-Mallow-ſtalks pick] b- 


The time to gather thele i is about _ 
latter - 


a 


'All:fozts of 


2-12 


latter end of March , for then the Ralks 1 


will be of a convenient bigneſs; gather 


What quantity you think fit, and peel off the, : 


outward Pill, when your Water boils, be-. 


ing {caſoned with Salt, put- them therein, ; 


give them half-a Soon walms, then: take *; 


them up, drain them , and let them cool, - 
then miake a pickle of ſtale Beer, ſome Vi- 5 


negar; groſs Pepper, and a handful of Salt, 
WECOEOE to the quainty- of your ſtalks. 


| - There is a pretty way of ordering them 
»- , to make them paſs for a Diſh of Peaſe; 
b- and that is mack Take ſome ſtalks. pilled, 


.. ahd cut them into the form of Peaſe, fo 
— fray: as will make a handſome. diſhful., 


-_" Water, and let them boil with ſome Pep- 
-per tyed up in a clean. rag; when boiled 


7 enough over a quick Fire, put them intoa' 


"Eullender, and- drain them well from the 
Water, then diſh them up like Peaſe with 
Bp he ſore of Buttcr, with Pepper and Salt 
round. rhe Diſh -brims 3 Peaſe and: thele 


taſks have'a taſte very ſemblable, in ſo - 
»  mueh;, that they are frequently called Mareb 


\Peaſe: I have known them ſo well ſhaped, 


and ſo curiouſly ordercd, that the Eaters + ; 


—— 
) as 


| 
"then {et them over the Fire in a Skillet of K 


OT. EE. EE ed oe as. nd tad ard. af 4% nd 


| have wondrcd how Peaſe hour come ſo |} 


| Gon. | 


\ 


"" Mal- 
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: Mallagatoons pickled, | 


Take Fs before they are- ripe, ſo that 
you may ſplit the ſtone with your knife, 
then add to them half their weight of Su-; 


- gar, then boil them therewith and ſcum it, 


lay your Mallagatoons with their skin fide - 
downward, let them, qQnly ſimmer: affer 
the ſame manner you may order, Peaches, 
and Apricocks, and ,put them up in the. - 
ſame' pickle they were boiled in. - 


Muſprones Pickled. Pf = 
Take what quantity of Muſhroms you. 


pleaſe to pickle , blanch them over the; 


crown, and barb them beneath; throw a- 


| way what looks black, for they are old, put 


thoſe that are young and. freſh ( which wall 
look-red) jnto a. Pan” of boiling Water 3. 
having boilcd a little time, take them up, 
and drain them, ; when they are cold, put 
them into ſome convenient Veſſel, and add 
thereto ſomayCloves, Mace, Ginger, Pep- 


| per,and Nutmeg, then take the White wine, 
a little. Vinegar and Salt, and pgur this li- 2 


quor in to your Muſhroms -ſtop them cloſe, 


Þ and fo keep them the whole year. 


WD 


214 Miozts of 
Purſlain pickled. 


- Gather them at their full growth, burbe 
no too o1d, parboil them and keep themth 
in white" wine Vinegar and Sugar, Pt 


| Or thus: ; £ 
- Waſh the Stalks clean, and cut cher in-'l 

to lengths of {ix inches, boil them in Wa-' 

ter and Salt indifferent tender, then drain. 

and coot them 3; after this put to them a: 
pickle of ſtale Beer and wine Vinegar, 

adding thereto ſome Salt; if you ſtop them 

up cloſe, they will keep till the Spring ! 

following. q 


© winces pickjed, | 

Firſt core your Quinces , thoſe which'}V 

. are faireſt and largeſt, the worle ſort cut in-$* 
pieces, and boil them to make your liquor 
ſtrong, then put in whole Quinces, wil os let 
14 them be a quarter boil'd, then firam your | 

'|\ liquor and put to it ſome Salt, ſome ſtrong! p 

£1 3 tale Beerzthen lay your Quinces into a Pot, i. * bs 

and put. m the liquor, {o ftopitup: cloſe. Wh þ 


Otherways. 


Y 4 
|| Take Quinces and neither re or core | 
them with your fcroop, boil them indiffe- 
\ rently. | ; 


re 
* 


» Yai 


w 
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rently in Water and Salt, then barrel them 
and cover them in the liquor they were 
utboiled inz or you may pare them and boil 
them in White wine, into which you muſt | 
yput whole Cloves, fliced Ginger and Cinge, 
gmon : Laſtly, you may barrel -them up... 
Fraw and put to them only White Wink. 


uf Red Cabbidge pickled. : 


Take your cloſe leav'd Cabbidge, and cut 
Fit into pieces or quarters, when your liquor /| 
boils, parboil it therein, then take it ups! 2 

drain it and pickle it in Claret wine Vine w- 
Jnegar. 22 


.N BY & Go 


Reddiſh tops pickled, Y 


Half boil them , then put them into. 
1 {White wine, Salt, a little ſtale Beer, Mace. 
1 and bruiſed Pepper. 
r: 
4 


Sparagraſs to-kgep all. the yeg + A 'H 
Parboil them but a very little, ad putt, 
them into clarified Butter, cover them with | 
it, the Butter being cold cover it; about a. b 
> Month after refreſh them with new Butter, . A 
+ $5d bury them under ground in a Pot-c0».” 1 
Fpercd over with.leather, = 


&. 
” E*- 
, »%1] 

"M 
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b; Te , of Vinegar | tor your preſent | ufez ſome} 


| white : Salt, well '{cum'd 3 when it is cold, 


- oa EMMBeics tore ys «pat 7a 
L Xe: wa. ). fe as TY -4Þ £4 w 4 
« x Fl I 
hs 


% Ill fozts of- ; 


5s a8 Pickled green.” : iT 

- Let your ' Samphire be freſh eathered, 
and pickle? it in Water: and Salt 3 wheu you; 
uſe it, boil it halfa dozen walms, then drain. 
it; and when it is cold, pat it into a pickle 


* boil it at firſt ii Water and Salt, and Log 
it in the ſame Lo but the 6c: way Is 
the beſt. 


a2 So er a 


Onberwaye. 


* Pick the branches from the dead wird 
ef the Samphire , and lay it into a ſmall | 
_ baxrel), then put thereto a ſtrong brine of | 


pt it ingo the barrel, cover it and -keep it” 
the whole year round ; z when you would J' 
uſe it, let your Water boil in a Pipkin, and. 

put your Samphire therein , then take-It up,4l /* 
and when it is-cold, put Vinegar tot. 


MF talks f Sherdowns or Thijtles pickled. 


"Theſe Sherdowns run up like an Artis; 
choke ,.and have the bis: reſemblance, in; 
their roots, you muſt p 1 both, root and 
falk, and boil them i Io” Vater, and. be 
pickle them in White" wine” : This is very# 


ſerviceable tor either boiled or baked Meats} 
S ham 


SS 


S hampinions 


_ Parboil them a little in Water = Sale, © 


a, then lay- thens: in 2-pickle of: white:rwing, 
4 white wine Vinegar., bruiſed Pepper; oh, 
Þ and ſome large Mace,” ; 


: $ Jeep-it-noo# pickled.) * 149 by 


. . Paxboil it in; water and Gale, 
it from: the water, and wh excit15 cold pi 
tin, white wineand Vinegar , 4 wi þa i 
Depper: and large] Maces,, ' 


S, 4 : 
—_ Tarragon pickled.” . 
> | Stxip your Tarragon from the itz 


$, yur t-into a Veſſel with PLS white, wi - 
Fw TI Vinegar, : Hop. i fe and; Jie E-"£ 
Fi Dye ale, ba! 17480 
. Turnip tops pic, 


F ; Let s Wot - tops be, young, © nd 
96.19 EI leaves..or branche: 


rY , \ R dl ” ie Fe, 3 ” VE" ; 
' 
- wu 
*, + . 
. > - q -- *. 0 «4 - 
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Alt --manier- of Sallets: and  Grand- 


A grand' Sallet for the Spring. 


Themes and uſual ingredients: are 
buds, Violers and: their Leaves, 
'Brooklifrie , Waters 

gee _ wg Spinage, Alcxan- 
der-buds, &c. you muſt have them all a- 
part , then take by themſelves Samphire, 
Olives, Capers, Broom-buds', Cucumbers, 
Raiſins and Currans parboiled , 'blanched 
Alrnetids, Barberrits; with othet pickles ; 
then prepare your ſtandard forthe ' middle 
of your grand Sallet,, let not-the Baſis be 
Barrens as ſome abfurdly 'makei i, but a Tur- 
þ'or another hard thing” on” Which: it 
rmay conveniently ſtand: L Ee tantard 


be tike a Caftle made of and waſh'd | 


oe with the yolks of Ebes, atid within it 
ree- made in like manner, and co- 


toured green with Herbs, ard fiuck with 


.-.Flowets; -you muſt have hereunto ahnexed __ 


ve ſupporters round ſtooping to and 
ed to your Caftle 3 then =s. tour: 


tit 


5 SO: 77 ft 


rings : 
49 
y 
3 
- 


a—_—_—— << £2 . aud. 


FA +» AA Amr _ z2m __ 


aA, 


all Sealons. 2 219. 
rings of Paſte, the 'one bigger than the 0- 
ther, the biggett muſt cover your Caſtle, 
and reach within three. inches: of the. foot 
of your Supporter, the ſecond/ muſt be withe 
in two inches of that, and ſo place as many _ 
as you think fit gradually , that they may 


|| belike fo niany aſcending Reps : this done, 


place: your. Sallet . round of one: fort 'on 
the uppermoſt ring, 1o round all the othet 
till yow come: to. the with every one 
2 ſeveral ſort, then place all: youri pickles 
from that-to the' brim- of your Dith -ſeves 
rally , one anſwering another ſeverally : 
then garniſh our diſh with all things tut. 
table 'to'the ſeaſon, 

- 'Takeimotice that your Standard it the 
Surmer ought t6 be the referablance of a 
green Tree ii [Autumn a Caſtle carved 
out of Carrets and Turnips 3 in the Win- 
ter a Tree hung with Snow : Theſe grand 
Salletsaxe only for * great F caſts, 


| T7 Sy 


Grand Sallets of of Trouble pa: mare . 


nſual, 23 3: Bi 1 


Take' the Buds & a _ Salers liethet 
waſh, thethi and ſwitig thin | in 4 clean Nap+ 


" Kin, Rey thefe in a pile” in the” ii 
- of the Diſh 


and” abbur the” Center Hy 


blanched Almonds, blew Figs , Raiſiris* 
L 2 


the 
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the Sun, Currans, Capers and Olives, next 


| theſe jagged Beets, jagged Lemons , Cab- 


# ſome Ell 


bage , Lettice in quarters, overall pour Oy1, 
Vinegar and Sugar. 


Mites. 


Take all ſorts of good Herbs the Sea- | 
fon doth afford, the little Leaves of red 


Sage, the ſmalleſt Leaves'of Sorrel, and | 


the Leaves of Parſley pickled very ſmall, 
the youngeſt leaves of Spinage, the {male þ 
leaves of Burnet and Lettice, white En- 
dive and. Charvel, all finely icked and 
waſhed, and ſwung i in a Napkin , then 
place theſe in the middle of your Dith , 

arid about them lay | Capers, Currans, O- 
lives , Lemons ſliced , Beet-roots boiled, 

carved and ſliced, Oyl and Vinegar. | 


Another, | 


In the midfi of your Diſh place your | 
{mall Salleting, on that ſome {mall Let- 
« tice" finely icked and waſhed, - "after that 
| Pfter-bads. cut in halves, lay 
'* Parſhips in quarters round the Diſh , being | 
| i Ned” And between the quarters ſome | 
{mall Lettice, ſome Water-Crefles and El- 


| ene laſtly pour on 'Oyl and Vi- * 


5 Bs Vinegar, 


all Seafons. 22T - 
A Sallet of Fennel, Ws 


Take young Fennel about .a foot long 
in the Spring, tye it"up in bunches, asyou _ 
do tr when your . water boils, - © 
put in enough to make a Diſh ; after it is 
boiled -drain it well, difh it as you do Spa» 
ragraſs , and (crve it up with Butter and: 
GET 1. 

A Sallet of Scmroy-graſs, 

Pick your Scurvy-graſs very, well, them - 3 
ſoak it m water, and ſwing it as dry as. 
you can, then lay it round in 4 diſhwith 
Capers and Currans, about it carved .Ie+ 
mon, and Orange ronnd that , with Eggs 
on the center, boiled: pretty-hard and. quars 
ter'd; laſtly, pour 'on. Oyl, Vinegar, and :* 
Sage ſcraped thereon, ſo trim your Diſh. 


A Sallet of green Peaſe... 
Your Peaſe appearing near a foot above: 

xound, cut off what you think ſafficient: 
or a Sallet, then put it into boiling liquor. 3. -: 
being enough, drain out the water, and put; 3 
to it ſome drawn Butter, ſeafon it with 
Salt, and hack it with your Rnife, *tofs it- 
with the Butter, and (6 ſerve it up, Turtip 
L 3 or 


. 222 DSallets foz 
or Raddiſh tops ſo ordered are excellent 
good, =; | 
A Sallet of Alexander-budr. 


Clkanſe by waſhing ſome of your large 
 Alexander-buds, then put them into boil 

ing water 3 being tender, drain them, lay | 
theſe in the midfi of a Diſh round about | 
upright, with. boiled Currans and. Capers, # 
lay on and about the Diſh. carved Lemon, | 
and pour on Oyl and Vinegar, ' 


| 4 Sallet of boiled Spinage. 


Put. in your Spinage into boiling was | 
fer', 'and boil it very thick-, or: it will | 
charige its colour', when it-is tender take | 
zt:up,'drain it, and - hack it with your | 
Knife,” then ftew it withparboil'd Currans, | 
alittle: Vinegar, drawn Butter, Sugar, a | 
grated Nutmeg and Salt ; let theſe: ſtew | 
till it be.ready to boil up, then have in 
readineſs ſome white-bread toaſts, and put 
them Mmto the bottom of your Diſh , and 
- put your 'Sallet on them by ſpoonfuls', | 
-_  Ccrape,on Sugar and ſerve it up. v1 


_ .. of Sallet of Water-creſſts. 


\ = Pick, waſh, drain and lay 'them in the q. 
center of your Diſh with ſliced _— 
; | | and -; 
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and Orapges , finely carved, one againſt the 
other in partitions, with lc me Alexander- 
buds Carrere, Capers, Oy, Vinegar, with 
{craped Sugar, Af without. | 


A Satlet of piekted Capers, 
Lay your pickled Capers and Curraris” 


haſhed and. holed tagetber.m the middle of . 


your Diſh, with: red Beets bojFd and jagged, 
Lemons done jn the fame rhanner ,apd' 1ſh- 
ed round the 'Capers ap Currans : thus. 
ſerve i it up with Oyl. and Vinegar, 


4. Sallet of | Roſe bude ond 4 Cleve-Gilli- 
flowers, "LV 


Pick your: REVIY Ee Put chem' in- 
to .an carthen Pipkin , with White wine 
Vinegar and Sugar. , \ Thus may you uſe 
YO COP or Roſemary FRY. : 


| "Divers Sulldis"h , Boiled” 
OT out 'Spina ape, rand \6hop 1 6 mr 


| yo r HY E KBs ſet it over Shaft iſ I 


of Coals with Butter and Vinegar, Paſdn | 
it with Nutmeg, Cinamon, Ginger, Sugar, L 
and a few of parboil'd Curzans, garniſh 3 It. : 
with hard Eggs cut into quarters, and ſerve 
it up on Sippets: in this manner you may ' 
qrder Borrage, Bugloſs, Endive, R_—_ { 

L 4 Collt 


: ighs * / 


Colliflowers , Sorrel , Marrygold-leaves , 


Water-creſſes, Leeks, boiled Onions, Spa- 


ragraſs, Rochet, Alexanders parboil them + 


Srft , and ſeaſon them all alike. * Butter, 
Vinegar, Cinamon, Ginger,Sugaz and Eggs 
are very good for boil'd Sallets. 
| A Sallet of Mallows. 
Strip off the leaves from the tender 
Kalks, faving the tops, let them Iye in wa- 


ter, and then boil them tender, ſet them | 


over the Coals with Butter and- Vinegar, 
lct:them ftand a while, then put in' grated 
". Bread and Sugar between every lay.-. 
A Sallet of Burdockeroots, 
Cut off the outward rind, and let them 
| ſoak an hour and. a quarter z after this boil 
" them till. they be tender, then ſet them o0- 
ver a Chafing-diſhwith Butter and Vinegar, 
' having ſtood a quarter of an hour,put grated 
» Bread between every lay and (erve them 
UP., =” ; 


Fleſh: 


| —O_ 


F 
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an__ 


| Fleſh of all forts marinated, pickled! 
or ſouced. | 


99 W - md 


Buloeks Check, ſouced.” 


Ake a fat Bullocks: cheek and lay it im; 
Pepper and Salt four days, baving; 
> firſt boned and cleans'd it well, then rowl. 
it into an even Coller, then boil 1t in Wa-- 
ter and. Salt till it be. very tender, then tye: : 
itup in a.hoop as you do Brawn, and lay, 
it into a Veſſe] with ſome White wine, ſtale: 
Beer, Mace, Cloves-and Pepper. . 


"Beef how to Coller red.. 


Take: a. Flank. of Beef , and cut. it out* 
four. foot. in length , and about two in: 
breadth , then mingle a. little Cocheneil!, 
and Allum together, and put. them into a. 
pint of Red wine ; after this, ſcaſon your. . 
Beef.with Salt-peter., then lay, your. B FE. 
intoa Tray, with your Red wine a whole: 
day, and a night, then ſeaſon your Becf with, 
ſweet: Herbs, minced Nutmegs, Cloves,, 
| Mace and Pepper beaten very {mall ; Col-- © 
_ up Fu As bind it about very hard! 

EY, OE with 1 
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with Tape, then boil it leiſurely in Pump- 
water 3 when it is cold, lay it in a Veſſel, 


and put to it a pickle made of White wine; 


rong Broth and Vinegar ; cut it when you 
ſerve it into ſlices upon a plate withVinegar, 


Or at a great Feaſi divide it into three Col- 


fers, and place them ina Dith, ſtick Bay- 
\ leaves upon them, and garniſh the Diſh 
with Flowers and green, 


| Brawn fouced. 


- Let yout Brawn be abqut three years 


_ 


| Aka , take out the bones of his fides, 


then cut four Callers of a. fide, cut the | 


Collers deeperiin the belly than the back; 


becauſe the belly will ſhrink in the boiling 3. 
having made your Collers equal, not big- 


er in one place than the: other, lay them 
im Water. two days and. a night, ſcrape 


_ them in warm Water half a dozen feve- | 
ral' times. during that: ſpace 3 then having 


"NRIE 


kid them a little while in cold Water, rowt 


them up in Collers, and tye them up with 
Tape. * _ 
You muſt boit them-with a very quick 


fire, fcum off the fat as it riſeth ; after an | 
hour let it boil leiſurely , when it is ten- * 


d&x, graw your fire , and kt it ſtand = 


mY 


Fleſh Souced, 227: . | 
tithe next, mording,- then take them; out 
and-bind: them in broad hoops, laying them: 
in..Oat-meal and 'Bran'boiled in. Water 
which-muſt be ſtrained throngh- a ſtrainer 
into the Veſſel, where you intend to keegr 
them, adding Salt thereto, and. cloſe it up * 
from theair. - 4-4 6 on 20 
| Brawncolle'd aud ſauced the beſt way... 

Let not your Brawn be quite ſo old as 
the former, then ſcald it and bone it, - 
making 'but three Collers thereof, vis. the 
neck Collee, the ſheald Coller,ahd' the Flank 5 
Colley:3i ware? your Collers two-days; cach 
> | day ſhiftin thrice 'ant+ ſcrape vit 3) the laſt 
| day fqueeze out the blood , wafh it very 
, | clean, and dry it in a cloath;z when it & 
J dry, ſprinkle on 'Salt and rowl twp, be- | 
| | ginning fromthe belly, adding ſome fleſh : 
| | to'theflatkits mgkdit'correſpond in thick» : 
neſs with: the back, of which®you-may be * 
ſupplyed from the Gammon, then bind it {1 
| _ _ up-a#'hard as peffibly you may, and/putfit 
; into your bolling/ liquor; fcum'it contmtt= - * 

teaft, ſo ſupply conſtantly the waſting:-ef 

| the Water with more;3. if a ,Wheat-ftraw } 
| wall penetrate it, you may conclude it 1s. 
enough, then draw your fre; and pous' im * 

SB) by 4 


.22F - All:ſontsof. | 
by. little and' little cold: Water , not (uffer-, 
ing it toſcttle in its own liquor, andit will: 
be of a delicate white colour , then. take: 
*them up, and ſet your. Collers an end.. Let 
your ſauce be ſmall; Beer, mixed with.Bran. 
and:fine Oaten Flowre boiled.in Water and: | 
Salt: ſtrained through a hair-lieve: and: } 
mingled, with your. Beer,, put your, Brawn. ! 
herein, and'ftop your. Veſfel cloſe, '. . 

Otherways to ſouce. a; young ſucking Pig, 

_ Having cut off the! head, ſtald-it-and cut 
it-down the back, {oak;the tides. wgllin Was: | 
ter, and cleanſc it frory the bloody then dry 
- the :fides,; 'after:thisf{ealon them-with'Nut- 
- meg, Ginger and Salt, rowl; them and:tye | 
| themup hardin clean cJouts ; then lay them 
| mito abroad; Pan, with, as, much-Water: as | 
Will cover them and put-thereto.a pottle of || 
| - White, wines; when; it;boils, , put; in, your, 
" Rig; and: not-before., with Salt., Ginger; 
Mace, Paxſley and Fenne]-roots.ſcraped- and: | | 
Pick'd;, when they. are about, half boil'd.,, 
Fu: in a-pottle more of White wine, when. | 
red boiled, put ip, liges.of. Lemon- 

B12. : | 7-731 1 | ELLE AS: 50! 
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* 


he } 
| Calves bead ſouced. 
Sald your. Calves: head,. and, take away 


the. | 


—_ 


pt þ 


Fleſh} Douced. . 22g: . 


{ chebones,” then ſoak- it in. Water ſeven or 


eight hours , changing the Water twice in 
that time; having, dryed it with a cloth, 
ſeaſon it with ſome Salt and: bruiſed Gars. 


lick (if you like it) then rowling it: up in«. F 
to a:Coller,_bind it. up. very cloſe, and:boit - * 


it in White, wine, Water- and Salt, when - ; 
boiled, keep it in the ſouce liquor, ſerveit 


in the Coller, or ſlice it with Oyl, Vinegar. 


and Pepper: This diſh will puzzle a good 
Pallate to tell what it 1s.. BG. 


Capon. ſinced.. 


Having; procured a. young:and full bodis 
ed Capon, prepare him as for the ſpit, them. * 
let him ſoak four hours with a knuckle of © © 
Veal well joynted, then ſet. them..a boiling 


in.a deep Pan or Pipkin with a gallon of + 


Water, when it boils, ſcum it, and put in. ;; 


half a dozen blades of Mace, two or three. * 


races of Ginger ſticed', three Fennel-roots, 
and as many of: Parſly.;: when your Ca- 
pon is. boiled, take it up, and put to your. { 
{ouced Broth, a quart of White; wine, and * 
boil it-to a.jelly,; then put it into an carthen 
Pan, or.ſome other. Veſſel; andlay.your,Ca- * 


; pon therein, . with the ices: of three Le- 


mons ,: and cover it; cloſe , ſerve, it” and - 
garniſh, it with pieces of Lemon, Bax- 
© [-bernes,. Þ 
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xlly. 
| Goats-fleſh coller'd and | fond, 


Take the neck or breaſt of a Goat, and 
when you have taken out the hones, with 


--. .zrowling-pin beat it into'aw equal thick» þ 
neſs,. ſo that one part be not thinner than | 
: another, then ſeaſon it with Cloves, Mace, | 


Salt, Pepper, Ginger, all manner of ſweet 


; Herbs minced ſmall, and fo coller it, bind» 


ing it very hard with Tape, add to your 


Spices, &c. aforeſaid, a pint and a half of | 
White wine, and {o bake i it ina Pot;. when 
«is baked, put in half a pint of White wine | 


more, with ſome ſtrong; Broth 3 then divide 


| your Coller,and let it lye in the ſame pickle; 
- you may ſcrve it up in flices or other» | 


; 2s Is IP 
Geeſe coler'd and fanc'd, 


Take. a Gooſe and bone it, then cut the | 


' Mefh ſquare and ſoak it twelve hours i ta a 
. Aittle- White wine, Cloves, Mace, Pe 


a /$r*," then. rake it:ng-and: boy inalt | 


| par of Anchovies ' alt over: it , -with, 
Weftphalia Bacon minced' ſmall , then 


| > -roWl it up hard, and boll it: in ſtrong | 


"Broth , and. a little White wine, ' whole 


berries, Mace, OP and fome of "_ 


Pep- 
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Pepper and large Mace, let 'this be the 


only pickle; when you ſerve them, cut - 


them in halves, and garnith the Diſh with 
Weſtphalia Bacon minced. 


Mutton coller'd and ſouc'd, 


Take a breaſt of Mutton,cut off the neck-- * 


end and bonCc' it, flice'it about the Brisket 
ſoak it very well in water from the blood'z 
it being drycd and fpread abroad, -ſeafon it 
with an Onion minced, a little Samphire, 


a few Capers, a pickled Cucumber, and | 


ſome Tyme alſo, Pepper , Cloyes, Mace, 


— I 


ter,and boil it in Water and Salt, viheue 
got of {ſweet Herbs 3 when it is tender boi 


ed, take it up and lay it in ſome of the | 
liquor with White wine put thereto. This | 
you may order your Chines , but then you * 


muſt laxd them. 
Pig ſouced. 


_ + © Split, bone, and ſoak your Pig in-fe- 
veral waters, then-dxy it and feaſonit with * 
Sage, Salt, (weet Herbs minced”, Pepper, : 

Cloves, Mace, Nutmeg and Ginger, ſtrow 
theſe ingredients being well mixed toge- * 

ther on both ſides of your Pig , beginning, | 

a - | a 


_ 
k 
at 


. 
-4 
: a 


'Ginger and Salt, with a few pieces of Ar . 
chovies, over all theſe fprinkle with a.fea- * ? 
ther the yolk of an Egg,” xow!t up your Col 2: 


= 
4 


: 
2H 
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at the tail, coller it up cloſe, and bind it: 


hard, waſh it without clean from the Herbs, 
and boil! it in fair Water, {cumming it con- 


_ tinually 3 when it is half boiled; put-there- 


toa faggot of ſweet Herbs,ſome large Mace, 
a race or two of Ginger ſliced, with half 


A pint of White wine Vinegar, and a little | 


Izing-glaſs; take up your Pig, when it is 
Fong , and boiF up the liquor to a jel- 
ly, take off the. bottom and top, and pour: 
the: reſt upon your Pig into an earthen 


Pan, having firſt let it cool and melted it: * 


again.z. when you diſh it, cut it into four 


| - > quarters, with the head in the middle, and | & 
an Apple. in his mouth, beat your jeHy and; | 
pour over it, garniſh your.diſh with Flowers. | 


and Bay-lcaves. 


% 


 _ Some ſouce a ſacking Pig after this man-- 
. NET. firſt ſcald the. Pig. th 

” quarters, bone it. and let it lye'in Water 
| twenty four hours ,-then - rowl it- up. like 


en cut 1t:into four 


Brawn with Sage leaves, and Lard water'd. 
and cut ſmall, grated Bread mix*'d with: 


b Juyce of 'Orange, ſeaſon it with Nutmeg, 
 :Maceand'Salt; having row'd:- it, bind. it 
' up; hard with Tape,. then boil it in. Water, | 


White wine, Mace, whole Ginger, a little 
emon-pill, a faggot of ſweet. Herbs and 
» boil it very. well, and (et it in ap car- 


I *:-: DE; 
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| then Pot to cool in the liquor, and let it 


ſouce 'there two 'days at leaſt; you may + 
Nice it out, or ſerve it whole with Sugar 


- | and Muſtard.” 


f 


C 
3 
y 


| 
bf 


- 
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Another very good way. 


| the bones andlay it in water all night, the 
next day ſcrape out all the filth from the 


' | back, and wipe it very dry, then caſt Pep=. 
[as on it, a little large Mace, Ginger, and 


a Bay-leaf or two in the fame manner, as - 


: you would order a Coller of Brawn , Jet. 
40 your Water boil before you put it in, ſeums« 
- {| ming it continually till it be half boiled, 
- | then take out a Jadleful or two of the li» 
quor, and put it info a Pipkin , and boit 


with it ſome Rheniſh wine or;Claret, ſliced 4 


| Nutmeg , groſs Pepper and fliced Ginger 3 
| let-it Rand Si it be almoſt' cold ,, then diſh 


| t'with Bay-leaves.\ 


2 \ | Pork, coller'd and fouc'd. | 
Take a piece ef Pork out of the fide; 


' water it all night, and ſqueeze the'blood' 


. | from it, then ſeaſon it with a handful of 


f 


Sage, ſweet Marjoram, Tyme, Parfley, alt 


| minced very ſmall together , then cut” -- 3 
| me collops out. of a Leg of Veal, hack 


them. 


S 


- Chine your Pig in two parts, take out all 


 -894 WMloatgof 
them with your knife , -and {gaſon them} uy 
with . Salt , Nutmeg, Mace, and. Pcpper,f or 
and having firſt waſh'd your, Poxk on thefl | 
infide with yolks of Eggs, waſh the qut- 
fide of your Veal therewith, and lay it 
within your Pork 3 laſtly,ftrow on your re-|| { 
maining ſeaſoning, and xowl it up hard, a, 
binding it with Tape: when. it is bail'dÞ n 
Gouce it in ſome gf the {ame liquor, with af £ 
little Vinegar, beaten Pepper and GingerzÞ} n 


, whengan fever, up, Lick your Pork with} b 


- the neck adjoyning to/it-». and boil it with | 


Bay-leaves or Roſemary and Flowers, gatr | a 
ing your Dith with Flowers and | 


i 3 
b4 bd ww , " - - - F -- bad 
Us 


47. J | 
,Cut--the head off, with; a good part of | : 


L the kin on a good while 3 when it is | | 
* throughly hailed; (which .will'xequired | 
conſiderable time) take it up and pluckoft | | 
theskin, then take Broth you have boil- ' 
ed ſome freſh meat'in; and boil it over a- | 
gu_ Vinegar; Salt, a good handful of | 
(ect Herbs, Ginger, Pepper, a good piece ' 
gf, Horſe-raddiſh root ſcraped, and aiquarri : 
dx Of ,z pound of Frenghebarky 3 tbei 
boiled, ftrain- them through a hag, ans: 
Huge the head init; you may" (erve. it. 


L | up * 


f 

"4 ” , 4 ' | 'S 21 4 ”, ( 

by Pe 7 T8 < ſi: * : T 6 4. [2-4 ( 

> . © Rams bead ſpuced. . _ | 1 
) ff Y LASIES © -} 6-17.40 

: 

{ 

! 

| 


ON. | | 
1 Sider of Lomb ſaneed. wh 
Bone your fide of Lamb , ſoak it and 


ſqueeze it welf from the blood, wipeit dry, 
| and ſcaſon the inſide with beaten Nut» 
| meg, Giriger, .ſome ſweet Herbs minced 
| ſmall, whole Coriander-ſced , minced Le» 


monepill' and Saltz laftly,. ſome flices of 


} broad Lard over all : then rowl it upin 
a Colley, and tye it up in-a <lean- cloth, * » 


put it into. your liquor when' it bgils , 'and 


 fourn it very-well, and then put in ſliced _, 
| Ginger , fliced: Nutmeg , Salt, Fennel and © 

Parlley roots, 3 being almoſt holed, put in _,; 
| a quart of White wine,' when it is enough _ 


take it off, and put in; ſlices of -Lemonz 
with the Pill of two - whole Lemons 3 


boil it cloſe - covered, to make. the Veal 


look white, | 


 Thus/you may order a breaſt 'of Veal, | 
or any-joynt of Mutton , Kid, Fawn'or 


Veniſon, 
: Swan collerd. T 

Bone your Swan, and part the two ſides, 
ſeaſqn it,according to the foregoing dire- 

ions tn the ſoucing of Geeſe," ſeafoh - 
wit, 


7 
#5 
v \ oF 
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up 6ither in flices, or whole with the horns | 


OM” 

7 £8 
de + \'; 

If 


$3 


2036 Ili forts of 
with .Pepper and Sage minced , and dip- 


ping them into yolks of Eggs, lay them 
on the two fides of your Swan, (o row! 


ſame as was ſhown. you before for the 
Geeſe; boil the head to ſet upon your Cok 
lers in the middle of the diſh. 


Veniſon coller'd, 


[3 ” ,  Fakea Hanch or Side of Veniſon , and 
 Cutitinto pieces fit to make three Collers ; 
-* firſt lard your pieces, and then ſeaſon them 


4s much Salt as will convert your. Spices 
ato /a;grayiſh colour , then row! up youy 
wolers, and put them into an carthen Pot, 
nd bake them with Butter, covering your 
Pot with courſe paſte 3 having ſtood five 


” J{tcool, then take out your Veniſon; and 
b- po away the gravy, and make 'yout 


$iclean, then lay. in the-bettom thereof 
ne clarified Butter, lay in upon iv. your 
ifon, and fill it up with clarified: But- 


4 Years 
Veal a breaf ſauced: 


5 Take out the banes. of your breaſt of | 
| yeal,. 


them up into Collers ; let the pickle be thefj 


- © With Pepper, Cloves, Mace, Nutmeg, and 
Y or fix hours in the Oven, draw it and let | 


4 _ Thus you may, keep Veniſon a whole 


—_— eas ok wy jo, hab, fone 
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IP-E veal, and lay it, in. Water till you have 

ef .urg'd it from its blood 3 having dryed it, 

WIE take all manner of ſweet Herbs, Nutmeg 

he and Cinamon beaten, Ginger beaten groſly, 

he Callendar pared ; Lemon. cut in; pieces, 1 

ob mingle theſe together 9 then ſpread your -: Hy 
Veal, and ſtrow on the infide thereof theſe |} 
materials afore recited; then rowl it 
like a Coller of Brawn, and bind it cloſes 

id | when your liquor boils, put in. your Veal - 


SJ and ſcum it well , then put ina faggot of 

m | Geet Herbs, and keep- it covered; for that - . 4 
d will make it look white, when it is "ain 4 
9 | boiled, put in ſome ſliced Nutmeg, large. 
I {| Mace, a little Ginger and a L— TP 8 
, fliced. Ge oY 
(- Or $08; 11 0] 4 4 
* j - Takea breaſt of Veal, bone it, ih nle- ? 
j it from the blood, an ſeaſon it as afores _* 
C || faid, then take thin ſlices of. fat Bacon, al | 
; ſeaſon them with Sage and 'Pepper,, dip+ 


' ping them into the yolks of Eggs; and ay . = 

theſeall over the inſide of your Veal, then” - 

" | row! it up, beginning at the neck, and has 

 ving tyed it faſt , boil it with the bones, - \? 

| anda faggot of- feet Herbs .cummingitety © 

Fitis ns then put it into your ſoucing= * 
'Pan with the ſame Broth, adding fome 


ks.” 


A; 


- 
: hy 
. 4 
by 


Vine- 
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Vinegar and: Salt thereto, with ſome largyf tak 
Mace, | . on 
Sf . 10s 

"Veal F leg fouced. I- 


Firſi whew Leg of Veal and bone i it. they to 
take great Lard' and ſeafon it with: t 
Cloves and. Mace, and lard your Legthere tal 
ith, ſeaſon: the Veal with the. ſame feauſpt 
ing. \, adding; ſome Salt. thereto 3. lay Z 
yout Vealabroad;being; beaten flat and even}j c 


- . and 'ftrow thereon allmanner of (weet Herbsl| Ci 
 - miticed ſinall,. and ffrowed on it, row} | tt 
' Up as before, and boll it in a Pipkin' with] ea 

_ Water, White wine and Salt, pickle it mf G 
the liquor it was boild'in; you banks by ni 

up whole or in ſlices. | YC 
 Wigeons ſonced and coller'd, 6 

- Take the fame method in ordering your | be 
Wigeons, as you did before in- the Swans; | ai 

. a add thereto' a-couple of Onions be i & 
you row! them up inte--Collers3 and 7 u 


- by! this rale you! may do any Fowl accord- 3 
ing'to their nature when _ are in 
ſeaſon; + 11 


of general Telly for any kind of ſeuced meats. | 
-"Take three or four -- -pair of Calves feet, 


kald them and tkanſe them''very well 
raking þ 


4 IAIE 


— 
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df taking away the fat betwixt the, claws, 
Jand IG the long ſhank bones, lay thema 
I foakingin water five hours, and boil them 
4 f-tw6 Gallons of Water till it is conſtred 
if to _ quartsy pe gray fitain; 3 


FD EE A 


& Kite wine, kt one be Non _ 
Cocheneil ; the ſecdhd 'with Saffron . and 
kt: tHe laſt Have its own cotnplexon,; eb 
each Pipkin have ſome Cinamon,. a race-of 
Ginger, and a little Mace, with ſome Nut= 
meg,-flicing -cach. particular Spice Fo melt 


| your; de ,. and put into every Pipkin a 


with it the yolks 'off half a dozen Eggs 


pound or ſomewhat mote of Sugar, 


beaten very well, ſtir theſe well together, 
and when it is ready to boil,. take itoff ane 


— it through "gp fo keep bis wn ploy 
uſe, - 


Having 


RE ON 
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T TAving treated of the more ſub- 
-j ſtantial part. of Food . and 
their ſeveral ways of dreſſing, whey 
' ther Fiſh, Fleſh or Fowl boiled, ſtew 
| Ed, roaſted, fryed, broiled, frigaflied, 
baked in Paſte, or out of Paſte, mas 
rinated, fouced and pickled, eachj 
in. their orders: Alphabetically di} 
| —geſted, with their- ſeveral -: proper 
| ' Sauces and Pickles; I ſhall '1n the 
- next place diſcourſe methodically, 
t and according to order, of the right 
frathing and compounding (accord- 
Ingto the lateſt and beſt faſhion ) all 
manner of Keck-ſhaws, as Florentines, 
« Jellies, Leaches , Creams, Puddings , 
Cuſtards and Cheeſcakes : And the 
firſt; ſhall begin with according toll 
the propounded order is on þ 


v 
TARTS. il 
_w— Almond Tart. . 


F T Ake three quarters of a pound off 
cas blanch'd Almonds, and ſoak ya a, 
ep while 


”  ——I a. as 


nn} fr i wet. as two. occad owl io _ tfe_Ads $:coeK£4so 


<1 


+3 59% 
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a whilein Water, then pound them in a 
ſtone Morter, 'a wooden one will ſerve, or 
a deep Tray, put to them ſome Roſewater 3 
when you have pounded them -very well, 
pound. them over again with a little 
Cream, then ſet on about a pint and a halt. 
f| of Cream over the fire, and put your 
*4# pounded Almonds therein with ſome Ci- 
hifi namon, - large Mace, -and. a grain of Musk 
Ji faſined to a thread, ſtir it continually that 
-£ 3t burn not to the bottom till it be thick, 
then take it off the fire, and beat in the 
yolks of four or five Eggs, with the whites 
of two, fo ſcaſon-it with Sugar. or Oran- 
eado, and bake it either ima Diſh or 
F Paſte. "5 bd "2 
8 Or-you may only ſtrain beaten 'Almonds : 
with Cream, yolks of Eggs, Sugar, Cinas | - 1 
mon and Ginger,, boil it thick,” fill your 
Tart, and when It is baked ice it... 


"0h; Damfin Tart. 


Boil them very well in Wine, ſtrain them 
with Cream, Sugar, Cinamon and Ginger, - 
then boil them again , and ſo fill your 
Tart. 5M | ' = 


_ 


S trawberry Tart, 


Waſh your Strxawberrics , which you 
M | muſt 
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mult procure of the midling ſize , and }* 
put them into your Paſte, feafon them with || 
Cinamon , Ginger and alittle red Wine, 

-. gSnthe top lay ugar, ſet it ftand -in the 

© Oven about half an hour, then draw it, ice 
by” It and ſcrape on Sugar, 


Cherry Tart. 


_ Stone pom Cherries and lay them In the j 
3 bottorn of your Pye, with beaten Cinamon; | 
| - Ginger and Sugar, then cloſe it up, bake i it 
E- -andice itz when it is baked, pour into it. 
”  - Mikadine and Damask water well min- 
A gled vojjerner, and ſcrape on Sugar, , 


Medler Tart. 


-Your-Medlers that are rotten are only 
nts the purpoſe, which you muſt ſtrain 
--Mito'a Diſh , and then ſet them over a! 
A nay of coals', ſeaſon it with Su-| 
.. gar, Ginger and Cinamon, adding thereto | 
+ ſome yolks of Eggs beaten 3 having boiled 
7 : half: a'quarter of an hour, lay it into your 
2 on being baked, ſcrape on Sugar, 


SS  Pine-applo Tart. 


| Take three haudfuls of Pine-apples, the 
| palp- of as many Pippins , with a prick-J. 
| _ 4&-Quince: ; when they .are well beaten, 


K7+9 put « 
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'} put to them: three quarters" of" a pint 'of 

'N Ovens -alictle Roſewater ;. the yolks of 
five 'Eggs, with halfa quarter of & a pound 
of Sugar , you may” thin it with more 
Cream , if you find it too thick let you» 
Paſte, in which you put theſe ingredcnt— þ 
gb< thin, low and aryee,, ſo cloſe it up and | 


" bake it. Oo 
- | >, "| <Q act's c3"48'8 | "2 
4 ol Spring Tart. 1, 5 
; | Gather what bnds are not bitter, alſo the 3 


' Jcavesof Primroſes, Violets and Strawberries, 
"| withyoury Spinage, and'boi! ther, and Px ©: 
* thertiinco a Cullendler,theri chop your FR. 
very ſmall and beil them cover 4 n in. 
Cream, | add thereunto ſo many yolks with 

Yi the whites, as will ſufficiently thicken your 
” Crean ts which you muſt add ſome grate 
& obj3ket .cotourkM'grech with the 
_ fiag& and ſeaſon” i” with Sugar," 
ve kts Nutmeg, and a little Salt, you 
bake itin A Or otherways. 


Y - Taffety Tart: 1D) 056 
yp 


\ pet: the Paſte®* 191th ttech :. -- 
witer” row! it very enlay. ©: 

Apptes in -By% and bellveen every "By &f - + 
0p es, firow ſore fine | Siigar and fome-*_? 
man-pſ1! <ctit very Thiall'; letithem bakb 
M 2 © -; 


\ ( 
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an hour,; ther-ice; them with - Roſewater ; 


"Sugar - and. [Butter , and waſh. them: over 


all 


with the fame, then ſtrow more fine Sugar 
on them, and put them into the ſame O- 


ven, again, you may ſerve them either hot F 


or cold. | | 
| Cowſliþ Tart. | 


Take three quarts of the bloſſoms of | 


a Morter, put to them aquarter of a'pound 


Cowllips, .mince them and pound them in | 


. of Naple-bisket grated, a pint of Cream, 


and put them into a Skillet , and let them © ; 
boil a little on the hire, then take them:off, 
and beat in the yolks of (half a dozen Eggs | : 
with ſome Cream 3 make it thick over the 
fre, but let it not curdle, ſeaſon it with Sus | 
ar, a little Roſewater. and- Salt 5,. your / 
eſt way is to let your Cream be cold before | 
you ſtr in, Your E885. Jhep bake it in Faſlf 


or Diſh. He f 
| Cream rs 


' Take Quinces, Pears; Wardens and Pip-| 
pins, Nige: them, .into. quarters, boil them 
ſixain them into Creain, as, alfe Barra] | 


'S toons, Neuiys, | Apncds. caches, 


7 . 
«1 &* 


art, and Jay 


\ON the top preſeryed Citron; > when. it is 
baked, 


? ls. ank _ indo. a  --.. 


C 
he 
| 


, 
=D 
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. Sugar, Roſewater , beaten: Cinamopn :and "2 


Walls of your Tart be above an. inch and 


allot 265. 
baked, beat Roſewater and Sugar, and pous 
thereon. Bo x 


4 11.01 4 Tart of green Peaſe, 

..: Boil your Peaſe tender, 'and drain theme 2? 
well ina'Cullender,'-ſcaſonithem-»with' Sale _- 2 
and Saffron,” and put ſome Sugar and {weee * 
Butter, then bake it almoſt an hour, then -- 3 
draw it forth of the Oven, and ice it, put 
In a little Verjuyce, -and ſhake-them welt - 7 
together, then ſcrape on Sugar atid {erve * 


It! ; 


z 
Py ' 


+ 
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Prune Tart. _— 
+ Stew two. pound of Prunes in as much . 3 
Claret wine as. will cover. them being; » 
tender ſtrain [them then» waſh! and? ruts 
them all together ,. and pour'in ſome of ® 
the liquor they were ſtewed 'in'to waſh the * 
Prunes from the.ftoyes, and this will bein 
firumental to carry a]l off but the skini/and * 
ſiones-z' then ſet what; you have: ſtrained 14 
over a Chafting-dith: of coals 'withy a httld+ 
whole Cinamon , large Mace, alittle: Qa 2 
rangado and Citron minced, ſeafdn it with *3 


Ginger, let it bcil up till it be thick, .aftes 
this take out your whole Spices. let not the- 


M 3 'a half : 4 
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2 half high, and dry.it firſt in ari Oven, | 


you may make it corner'd faſhion either in 
fix or in eight, then put in your ſtuff, and 
Jet no corner | be empty, but with your 


$ {poop plant it every where,,'put it irito the 


Oven, and let :it ſtand a little, when you 
draw i it, Rick it with Lozenges, Pe 
ON Sugar. 


A Goosberry Tart baked green and clear as 
_ Cryftal, | 


When you have Gans your Tarts into 


1 _ what form you think fit , ſtrow ſome Su- þ 


garin the bottomrof them, then take large 


I . round Goosberrits pick'd., and lay: them . 


© therein one by;one, covering thebortom\ } 


| and ſprinkle: thereon ſome Sugar,: then lay 
on another.lay, and cover thatwith Sugar; 


[0 - 
AE TERS SO "RO. 
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and fo continue doing till your coffins be |} 


- full; let the lid' of your Tarts be carved, 
; and bake them quick, by which means they 


; u' would- have your fruits baked red; 
bake them ſlowly, and let their lids be 
b-—4 


. , : . ” k , , . 
x kh. / "Puffs, 
P * 


c wilt be green and clear, So'will Codhns | 
Hake" om if youorder them,as you-do the || 
© Goosberries, and cutting. the lids-z but if | 


- 
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Puff-paſte how to make it the beſt ways 


Take a pottle of Flower, and the whitcs 
of half a dozen Eggs , make it up into 
Paſte with cold Water, but make it not 


too ſtiff, work it well, and rowl it forth-- 7 


four ſquare into a ſheet as thick as your fins 


ger 3 then take three pound of Butter, and _ 
beat it well with a Rowling-pin, then. loy - 


it on jn flices all oyer your Paſte, and as 
thick as your finger , and ſirow a little 


Flowre over it, then row! up your ſheet” of | 


- 
. F 
2 


Paſte like a coller with the Butter with- 


in, ſqueeze and cloſe it at both ends with. - 
your: Rowling-pin, {cruiſe it all along the 


rowl of Paſte, and row!l it broad andle Jongs 


ways, then clap up both ends \, and. 4 
make them meet in the middle one-'0+ - - 


yer the. other, and faſten jt down again 


with the Rowling-pin , rowling. it fortly 
every way as thin as it was at fixſt' whey |} 


you laid on the Butter ; then flowirey 


board well underneath , and .ſpread* 4t 0. 4 
ver with Butter, roul it up, and work it as - 


before : thus do three or tour times tl the 
aforefaid Butter be ſpent : In the' Supe 
you mult make your Puff-paſte in theo 


ing,” and ſet it in ſome cool place: tw:the -4 
Winter you muſt beat your- Butter "vey: * 2 
wel, 


M 4 


- 


JS wa 


>, f,+® 
» Y 


Tarts of 


- 248 
your Paſte, 


Take a quantity of Rice and boil it ve- 
ry i tender in Milk or Cream, then pour it 


. with ſome juyce of Orange, cloſe it bake 1 it, 


Warden Tart. 


b.. \' Take two dozen of wardens, pars! them, 
 - and flice them into your Tart, put fo them 


ts Butter. 


a Pippin Tart... 
F bu what quantity you think fit of fair 


into quarters, then ſtew them in 
Fe rin wine , whole Cinamon and ſliced 


well, otherways its hardneſs will break | 


into a Diſh , and ſeaſon it with Nutmeg, # 
Ginger, Cinamon , Salt, Sugar, and the | 
yolks of fix Eggs, put it into your Paſte | 


and ſcrape on Sugar” oo | 


- -- as many Cloves,' a pound and -a quarter of 
refined Sugar, fix or ſeven blades of: Ci- © 
+» . Ramon broken'into pretty big pieces, four - 
” xaces. of. Ginger ſliced, let it ſoak in the : 
-.. Oven four hours at leaſt, then draw it, ice | 
 it-with double refined Sugar , Roſewater F 


Pippins, par them and core them having q 


A Stn. wn ft Gs o anal DÞ0 


inger » ſtew. them about half an hour, | 
then F 
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then put them//into' a' Diſh to cool., but: 5 
break them not:3! after -yow have laid them 
orderly into your; Tart, lay upon them! 
ſome green Citron minced ſmall, candycd; 
Orange, or Coriander , and {ome /Sugar'3: _} 
when it. is baked, ice it and ſcrape orviame; "4 


A Tart made of © uinces, 'W, ardens, Pears- 
and Pippins. [a | 'J 
Take eight Pippins, five Quinces, four: - 2 

Wardens, tix Pears, pare. them-and lice © ; 

them into thin ſlices, then ſeafon'themi | -? 

with beaten Cinamon s Orange and. Citron» E 

candyed; and minced, or for want. of ;thats - 

you may-uſe the raw. Pills of. Lemon or; O+ =? 

range minced {mall ,:lay,on the-top of al 2 

two pound of. Sugar, .then cloſe .up. your; + 1 

Paſte, Paſty-pan or, Diſh; bake it.and ice it, ''* 

ſcraping on Sugars; , 1: .+11-265% 

Dake binuge Tark of three colourn.. ; Ws 

- Take three handfuls of young;Spinzze, 1 

waſh it clean, and: put it /into. a Skillet! ob .- 

boiling Water , being tender: boil'd; have  * 

in readineſs, three. pints:gf -Creanbaal/de _ * 

with Civathon. that 'is; whole:, quanter?d, 4 

Nutmeg, , and, one. grain of 'Muskug-thqn: .: 

Grain. the, Cxcam. with . the yolks; ofifowr=» +7 

Ky M. 5, | LCN: +] 
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' teen Eggs andthe boiledSpinage into aDiſh, 
. with ſome: Roſewater.,: a little. Sack; - and: 
ſome fine Sugay,; boil alltheſe over a Chas / 
 Mmg-diſh of coals, and” tir. it continually, 
| ſo that you keep it from-curdlingz-when 
your Tart is dryed in the Oven, fill it there- | 


with , having firſt made three diſtin& co-" 
, Jours thercof... 


Another v very good way. 


| Make: your Tart wich works: aboup: ary 
, then provide a good quantity 
having» beaten #t/ very- well ,/ 

TS then beat Almonds 'with- Roſe- 


with , if 'you have a quart 'of this com-t 
- » poſition. , add to'it 4: dozer Eggs with 
- half: the whites, with one-grait of ' Musk, 
FI theſe all together-, -and when: your 
rt is dryed in the. Oyen Gill it . herewith, 


| and bake it. 


. You were: better bake it ir-aiPaſty-pan, 


<« __ a —_ WE. _ I 


_ water very ſmall ',' and mj&" therti-there- | 


DT 


| your Paſte of cold Butter and a+ | 
_ - ters it- being; fired 'to 'the pany; puttin | 
your Tart«ſiuf, and let it- bake<pently- un- 

covered in.an Overt: ſlenderly Heated, then 

| | Wtio-0n 2]Plate, and: ſticks ie full of ſmall 
Pee a ſprigs of preſeoved” Barbexries / 
or}. 


A Ae 


add. MT al. Ao. oo. on. RR 
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Turkey, mince it and beat it-with half '@_ } 


all foxts- 25E . | 
or Orangado ſliced , or what other Sw oct | 
meats you have by you, 7 | 


A Tart made after the F reuch faſhion, ” | ) 
Take half the breaſt of a cold roaſte@ 


pound of Lard minced, the marrow of two 
bones, half a pound of Butter, the Jaye. Wy 
two Lemons and a pound of G ugar, add 

theſe half. a pound of blariched 4 hohd 
pounded in a Morter with Roſewater,- tri 4 
all theſe together, then ſlice a piece 'of green 
Citron, and put thereto the yolks of half & 
dozen Eggs beaten; having mingled thert{_ ; ; 
well together, All your. cofhn herewithe” "0 


LE. Tart, 


Take new Lard or fat Bacon the frei. 
eſt you can get 3 if it be not freſh', was - A 
ter: it two or three days 3 then cut it in ;: 
pieces about an inch long , and' after that _-; 
into ſquare pieces, mingle it with as much _ 
green dryed Citron of the ſame cut, bearas//, 
much ſweet Almonds with Roſewater, mix _ 
theſe together with good ſtore of Sugatzand 
a little beaten Ginger and a ſpoonful AO 
your Tart being made roundand' ſhallow, 
lay in this compoſition , ſticking there 
green Citron; then cloſe your Tart, or yot 


me 


-.: 


ln - 
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may bake it in a Paſty-pan which is the bet-- 


ter way 3 .in an hours time it will be baked}: ; 
then draw it, and: ſtick the lid with ſliced . 


Citron, ftrow on ſome ſmall perfum*d Car- 
xaway Comhts, you may. cat. it hot or cold, 


; | hntbeſt cold. 


An: excellent way to make an Almond Tart. 
. Having blanch*'d: your. Almonds-, beat 


- themin a Marble Morter with -Roſewater to: 
- © Keep them from Oyling , mix them with. 


halt the weight. of Sugar, a: quarter of the. 


weight of. Pine-kernels, a-ſmall quantity of | 
white Bread grated , the yolks of four Eggs. | 


with half the whites, ſore preſerved Ci- 


tron, Orange or. Lemon minced , mingle. 


theſe together with Cream, then fill your 


L "Fart herewith, bake it. in an Oven not too 
' Yot, and let it nat ſtand there too long , 

when it is baked., ſtick it with Preſerves -| 
* and Carraway comhits., | | 


A. Clary Tart. 


' +» Take two handfuls. of. Clary, waſh- it;. | 
” andicut.it indifferently ſmall, then beat. | 
i. with the yolks-of cight Eggs and: half 
- theinwhites., putt intoa Frying-pan with 
god: ſtore of ſweet Butter, ſwceeten it. and | 
Hi it, well as it fryeth, fry it but a little} 


whil 


- 4 
%-6 + 
*, 


Tn iis 
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while, and have a ſpecial care you Wan it 
not , then take two. handfals of Spinage 
boiled: very tender, preſs out the water and 
mince it ſmall, then take two or three Po-: 
tatoes boiled and minced, with ſome Mar= . 
_ ; ſeaſon all: theſe together with Nut=: _ 

. Mace, Salt, Sugar, Verjuyce, and the: 
ms of Lemon chopped {malF: your Tart | 
being made, Jay. in this compoſition, and 
on the top place the Marrow ot two or three 
bones as wholeas you can having.cloſed it; 
bake it in an Oven not over. hot: an housg 
and half; then make a Caudle of yolks of 
Eggs, Cinam.on, Verjuyce, Putter, SUgap 
2nd fliced Lemon 3- beat: theſe to zetheritill 
it boileth; your Tart being baked — apcllny 
Caudle into it, ſcrape en Sugar and {erve. 
it up. 4 


-Apricock, Tart: 


Take a quantity of Apricocks; thres | 
quarters ripe , ſcrape. the out-ſide off a 
put them into Water as you ſcrape thenhs 


having raiſed. your Tart, dry. them and fill 


it therewith, firow good ſtore of Sugar:ion 


the top, cloſe it, bake it. an hour; -and 
{rape on SURgFe: Hl 
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Codling Tart. 
: Take your Codlings and ſcald them, let- 
ting them ſtand an hour in the fame Wa- 
ter that ſcalded them, being covered , and 


this will make them look very green, then * 


them” into your Tart whole or in 
uarters, with Sugar anda little Musk, cloſe 
em. and let your lid be carved 3 whilſt it 
is baking, boil a- quart of Cream with the 
yolks of four or five Eggs, Sugar and Musk; 
when your Tart 1s half baked, cut it open 
and:pour it on the Codlings, then {ct it into 
the Oven again for half an hour, then draw 
K;:ſcrape on Sugar, and ſerve it up to the 
Table. 


CE, of quarter Tart of Pippins. 
. Quarter your Pippins, and lay them be- 


tween two ſheets of Paſte, put in a picce + 


of: whole. Cinamon, two or three bruiſed 
Cloves, alittle ſliced Ginger, Orengado, 


ani Egg, good ſtore of Sugar, ſprinkle on 
me Roſewater, then cloſe your Tart and 
bake .it;- ice it- before youſet-it' vp. , 


If you put your Pippins-into Puff-paſte, | - 


abit'of {ſweet Butter about the bigneſs of 


Ec. on * " 
E I oh 


==: = Tarts of 4 


orſhort Paſte, you muſt then firſt boil your | 


Pippins in Claret wine and Sugar, or clſe F' 
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then! work it. up” and rowt it ab oad ;, 
. and then take the other” pound' of "Bats 


_ Woo 
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your Apples will be hard when your cruſt 
is burnt but in the, boiling them, have a: 
CATE yOu donot break the quarters. I 


Att excellent Cherry Pye, 


Stone a:pound of Cherries, bruiſe chikn 4 
and ſtamp them; after this boil up theiv 
juyce: with Sugar. Then take' two pounds: 
more and ſtone them likewiſe, but Ho. noe _ 
bruiſe them, and lay them with' the afores 
ſaid Syrrup i in your Tart, A baked; ice 
it and ſerve it up hot. | 


 Puff-paſte the beſt way how to make. 


Take three pints of Flowre', and* two © ; 
pounds of ſweet Butter, work half a - 
of the Butter into the Flowre dry between 4 
your hands, 'then break into the Flowre - 
hve Eggs, and as much fair Water'as wilt - 
wet-it to. make it reaſonable light' Pads 
then work it into a piece of a foot-ke ns 
firow a little Flowre on the Table, 1 then, : 
take it by the" erid and beat.it wellabout 7? 
the board till it iretch long, andthen dou- _ 
ble it, and taking both ends-in your hand © 
beat it again, and ſo do five or fix times 


ter, | and cut it' in thin” flizes,, and 'fpread 


256 Florentines of 
it all over the one half of your Paſte, then 
turn the other half over Os 'Butter'ſide; 
and turn in the ſides round underneath, p 
then cruſh it down with a Rowling-pin, and 
ſo work it five or fix times with your 
'Butter, 'then you may rowl it broad, and 
cut it into four quarters, then take a Diſh 
'as broad as ;your picce of Palte, and: ſtrew, 
"thereon a little Flowre., then Jay' on one 
piece of Paſte, and'\you may put into it 
Marrow, Artichokes bottoms or Potatoes, 
but you muſt row! your bits of Marrow 
in the yolks of raw Eggs, and ſeaſon them 
' with Cinamon,Ginger,Sugar.and a very lit- 
tle. Saltzthen lay on your other ſheet, 8 cloſe 
It round your Diſh with your chumb 3 then 
cut off your round with your knife .clofe 
to the brim, and cut it croſs the brim. of 
= Diſh like Virginal-keys ,, and turn them 
We” - © cn -one over another, then bake. K in an 
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"FLORENTINES. 


= your Paſte be made after the Game 
matniner, as the Puff- "wy above. de- 
Ms then bail. the yolks of. fix Eggs 


ter 
: : 
J Ws 
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with half a pint of Cream, ;keep it from '+ 
burning by ftirring it continually, and it will 
turn thick like Curds and be yellow, ſeaſon 
it with Sugar, Cinamon, and-a/little Nut- 
| meg, with three 'or four fliced Dates, form 
| pieces of Almond Paſte, half a' dozen piect es 
| F of Marrow, ftir them together, and put 
'' } them into the F lorentine; then bake it in 
an Oven as hot as for Pycs.. 
| If you have Rice, boil it tender in MAI! 
3 and a blade or two of Mace, boil-it till the 
V' Milk be conſumed, then ſeaſon it with a 
|| little Nutmeg, Cinamon and Sugar, two 
or three raw Eggs , a little Salt, a+ -ttle” 
c Roſewater, a handful of Currans, threet'or # 
n | four fliced Dates, put theſe into yout Flo- b 
ce | rentine, and bake it as before. 1 
ot | . If you have neither of theſe, take qi 
m } ters of Pippins or Pears, the coars oo 
il Þ out and boiled tender in Claret wine, on. 
|| want of theſe you may take Goozberties,” 
Cherries, or Damſens, or Apricoeks'W 
out the ſtones, and' put them into! your 
| Florentine 3 when you ſee your ' Paſte 
up white in the Oven, and begin to'turn! 
yellow, take it forth and waſh it with Roſes 
water and Butter, fcrape on fine Sugar, 
and ſet it into the Oven again about a quit 
© ter of an hour , then draw it- forth' and 
J' ſerve it up, Flee” * 4 


be | 
"**.. 


% 


Flozentines of 
F |  Florentines of. Rice. 


The Paſte for your Florentines ought to 
bea rich cold butter'd Paſte , or the Puff- 
paſte aforementioned. Take a,pound and | 
halt of Rice, pick it and waſh it, then par- | 
ol it well in Water, then put it into a 
4 Cullender and drain it from the Water; af- | 
Tex this boil it in- Cream fo long, till it is- | 
'; Aagthick as you; can make it without. burn- 
 Ingof it; in! the boiling thereof put half | 
2 dozen ſticks of Cinamon,, - put it into 
a. deep Diſh to cool, then take a moiety 
, thereof and break in four or five Eggs 
with, the whites of two , put to it three 

ers of a pound of Beef-ſuet minced 
{mall , with the like weight of Currans, 
fauxtcen or fifteen ſliced Dates, feafon it 
with-Cinamon, Nutmeg, and a few Cloves, 
allo a; little Mace, Ginger and Salt, with a 
Iful of Sugar , and ſome Roſewater, 
zoxporate theſe into a thick body with 
une Cream, then pur it intoa Diſh with 
Pafte-3; fill not your Diſh too full leſt it 
+ © boil over, then jagg a ſheet of Puff-paſie 
. the breadth of your Diſh, about half an 
ink. broad; twiſt them and lay over your 
 Eloxentine from one ſide to the other, then FE 
| col them again,that they may be oy FF 
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work, then-:cut- the Paſte: upon 'the 'briry 
of your Diſh, double over all the ends of 
your Croſs-bars , when it is baked ſtick 
Lozenges in the. Chequers, ſcrape-on — 
and ſerve it. noo hg 


\-. Mother] ſire of PENS 


- whilt you have ſome — 

| pare half a. ſcore Pippins,- and” out hs. 
from: the Core into- the aforeſaid: Water 
and Currans , boil them tender ;\andiput 
them into a Cullender, there let them-drainy' 
very well, then put chem into' a Diſh, and 
when they are cold,ſeaſon them with Sugar, 
 Roſewater , Cinamon and Carraway: 2 
then row1-out two ſheets of Paſte, the-ong+ 
of which place in the bottom of 'your Diſh, © 
ant> all over: the brims , then put in your! 

ingredients, laying them round and - 5 6 
wet it round and cover it with your other . 
ſheet, cloſe it and carve it about the. brims ©: 
of your Diſh, in what form or faſhion you 
ſhall chink fic 3 prick the' lid; and: wher-is © 
pbaked ſcrape on Sugar, - 3 I 


Florentine of V cal, 


Mince cold -Veal fine, then this grant 
Bread, Currans, Dates, Sugar ys 
Tepper, two-orthreeEggs, -and R | 
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mingle all theſe together, and-put it over a 
Chating-diſh of. Coals, ftir them till they 


be warm, after this -incloſe them between 


two ſheets:of Paſte-and bake it. PETE'S 


% Golds O23 LEN 2438-6 
: A Florentine of a Coney, the wing of a Ca- 


$01, or the Kidney of 'a Loyir of Veal. 


with ſome Sugar , then take the yolks :of 
two new laid Eggs, a ſpoonful of {ſweet 
Cream and Marrow cut in ſhort pieces 


bake-theſe in a Diſh, between two leaves 


of Puff-paſte , putting ſome Roſewater to 


it before you cloſe it, being baked; {ctape'on 


Sugar, | 
_ Florentine of | Spinage., 


” 1; Fake a good quantity of young; Spt- 
E  nage, and' when your Water. boils, parboyl 
| -It therein, drain it,m a Cullend&y. atd ] 
{queeze out the Water, then mince it ſmall 
with ſome Orengado, and put- to it Cur- 
rans propertionable tq your Spinage, ſea- ; 
ſop.it with Cinamon, Ginger, beaten Nutsg 
_ megand Salt, putit into-y-ur Diſh between 
er, 5 twory = 
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__ .- Mince any of theſe with ſweet Herbs, | - 

' parbcil'd, Currans, a Date or two mineed 
” Anal, apiece of preſerved Orange or. Les | 
mon minced'as {mall; as:your Date, ſeaſon | 
K: with- Cinamon.,; Nutmeg and. Ginger; 
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two: ſheets of : Puff-paſte. 2.put to it Butter 
and Sugar, cloſe it, prick it and- bake-it, 
' | when it is baked, put to itga little Sack, 
: | drawn Butter and Vinegar, y on Sugar 
; | and ſerveit, 


| Florentine of Potatoes and Arichkeri.” : X { 


Put theſe Roots into'boiling Water, and 
wher: they are boiled tender, blanch thenk - 3 
and ſeaſon-them with Nutmeg,Pepper,Cinia | 
mon and Salt,ſcaſon them but lightly, then 
lay on a ſheet of Paſte in aDiſh,and upon that 
ſome bits of Butter ; then lay. in your Po» - 

| tatoes-and Artichokes round the Diſh with +: 
ſome Eringo roots and Dates.ſliced in haves, * 
Beef-Marrow , large Mace , ſliced Lemon 
and ſome Butter, then cloſe it up: with a- 
another . ſheet of Paſtez when it is baked, 
liquor.it with <p da aa Butter and | 
Er, and] 196-i+ 1 
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Fn Fans Jorextine of Barberries, on 
"i "Take what quantity you think conveni- ©; | 
i | entand þoil them , with Claret wine and I 
1 | Roſewater, .adding thereto ſome ; 

| being (boiled - very thick , ſirdin them hd - , 
& put them on:@ bottom: of Puff-paſte inia  .\ 
, I\ Diſh, then cloſe them up with a cut cover © 
| : the ſame Palit: when it is baked, ice 
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| Take the Marrow of four Marxrow-bones Y . 
and cut them into ſquares. like large Dice, | 
add hereunto grated. Manchet, ſome fliced | 
-+ Dates, a quarter of a pound of Currans, | 

: - ; Gare Cream, roaſted Wardens, Pippins mY 

F-- *Q nces fliced, and the yolks of tour raw | * 
- Eggs, ſeaſon them with. Cinamon, Gin- {| 

t 
f 
t: 


£2 Sugar, mingle theſe well together, 
and lay them in a Difh on a | ſheet ot Paſte 
3.4 bake them, 
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Ek | 'F Iorendiue of Rree, :- $ Þ 
E FW 'Baving pick'd your Rice very' clean; : 

- boil: it tender, then lay it/in a Diſh, and Þ , 
P put £07 it: Buttep,: Sugar, Natmeg and Salt, | © 


+... with a little Roſewater, -and-the- yolks of b- 
$ / > half a dozen Eggs, then put. theſe ingre- | 1 
S [dients on a ſheet of Puff- paſte | in a Diſh, be- 4 
g halt baked ice it; br 


is |, "-1-Qron may mix your [Rice with ſome : 
.:Orcam, Roſewarer,” Sug8F, Cinathon; yolks | © 


of. Begs, Salt; boiled Currins-and /Putter, 
/ Bring baksd, Krapeon TomeSugar,” 3 F" 
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JELLIES. 


I Y Our uſual ſtock for Jellies are Calves _* I 
1 feet boiled very tender and/blariched ', * 
| and knucles of Veal with the bones:not +; 
_| broken; of theſe, take what quantity _ BY - 
think fit, and lay them in Water a Night” -©.: 
and Day, ſhift them often in that time into... ; 
freſh Water, and cleanſe them well from. :- F 
the Blond, then boil them in ſo muck ON: 
fair Water as will [cover them, ' and a lit>-7 DE. 
' tle mores as they boil, ſcum your Pot, then © 
| put to them a little Salt, alſo tye Cping, 
Linnen bag, {ome large Nutmeg : Gingtt. . 
| and ſliced Cinamon , let theſe boil oa 
" | the ſpace of two hours and a half; at which: + 
> | time you 'may try with your ſpooh | 
ther it will jelly, if not, | boil it a erls 
longer, but-not down'too "low! for then/ 2 
- will be apt to change colour 3 if you -finkt 2 
_ itjelly to your ſatisfaction and delire, add "+; 
to your Jelly ſome 1zing:gla(s, let- it then, þ 
ſimper a little looger, then take-it off agg "= 
train it into a Diſ/ oz Pipkin.,there toſta 
\ and cool till you are re ready to uſe it. PI 
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E” Jez it boil apace till it be half conſumed, 
then run it through a jelly bag, then rake 
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Jellies of 
Fellies of - Fobn- Apples. 


Pare them and cut them into leſs than 


q uarters, then pick out the Rernels, but leave 
the cores; and as you pare them, drop them | 


into fair Water to keep them from changing 
x, - then put to them a pound of Ap- 
three quarters of a pint of Water, and 


the full weight of them in double refined 
Sugar, wet the Sugar thin with Water and 
&t i it. bail almoſt to- a, Candy, then put to 


_ ” it the liquor of the Apples, and two or 


three flices of Orange-pill , a little Musk; 
and a little Ambergricſe tyed i in a Tiffany 

and let it not boil too ſoftly for fear 
of loſing the colour , then warm- a little 
juyce-of. Orange and Lemon together, and 
being half boiled, put it therein 3 having 
reduced it to a Jelly ,, you may; uſe it-by 


ouring, it on ſome preſerved Oranges laid 


in_ a: glaſs for that purpoſe,  or- ot 


ways. 4 | 
ob Fellies for run Meats, 5 
four pair. of Calves feet , ſeal 
them and take way the- fat. between th 


 <laws,as alſo the long ſhank-bones,lay them 


altos, <1 
Y ; 


- in Water five hours, and bojl them in three 
quarts, of fair Spring Water to. one quart, | 
n || then ffrain it and ſer it'a coolige, after this. 4 
<|| take away the grounds from M and divide ? 
n| the purer-part into three equal proporti-". 1 
ons, putting cach into a ſeveral Pipkin,-."7 
adding” to every Pipkin: a quart of wih | 
likewiſe a pound -of Sugar , | being it: 
well beaten in a Diſh with the whites'of © 
Eggs, ſtew theſe together a little while 0-' 
ver a ſoft fire with Nutmeg, Ginger, Mace: ©: 
and Cinamon, and colour them feverals. | 
ly with Cocheneil, Saffron, &c. and {0 Wn: 
them- up-for your uſe, 


Cryſtal Felly. 


' Take three pair of Calves feet, and twa: . 
knuckles of Veal, waſh them very 7 + 
and let them ſtand twelve: hours in-Wis: i] 
ter, then boil them in ſpring Water from 
five quarts to a Gallon 3 after this let the: -} 
liquor ſtand, and when it is cold pareaway - > 
the bottom and top, then put to-it ſome. ' 7 
Roſewater, double , refined Sugar, ſeven -» 
{poontuls of Oyl of Cinamon, the like © 
quanciey of Oyl of Ginger, four ſpoon« 
als of Oy1 of Nutmeg, a grain and a half 
theſſl-of Musk tyed in a fine linnen cloth 3 when 
\cmayou have boiled all theſe togethen$ pnt it” 

all N into 
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0 zOtherwWays., 
I; -orherways. 


Or thus a much better way. 


Eloves, Cinamon, ſliced Ginger and Nut- 
ff -meg; together with a grain of Musk and 
__— Ambergricſe tyed in a Tiffany-bag, put in 


per thickneſs, ſeaſon it with Sugar conve-- 

nient for your Pallate, and drop in of Oyl 

of Mace and Nutmeg, three drops of each, 
| ſet theſe over the fire for the ſpace of a quar- 
-= ter of an hour, thentake it off and ſqueeze 
| into it the jayce of half a ſcore Lemons. 
beaten to a froth with the” whites of fix 
Eggs, then ſet it over the hire till it. boils, 
then take it off and ſtrain it, having two 
Diſhes, the firſt ſtraining pour ſn again ; 
_ let it xvn into the other diſh till it be 
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into an cartheri Diſh, and ſo let it ſtand for 
your uſe z when itis cold;ſerve it inſlices or 


Your ftock being cold, as aforeſaid, take 
+ :away thetop and bottom, and put tie reſt ; 
 immtoa Pipkin, adding thereto ſome Mace, | 


-alfo ſome Roſewater, and if your ſtock be 
-. ſtiff, a quart of Rheniſh wine, or what you. þ 
© think fit thereot to make the Jelly of a pro-. 


Jelly 
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Fly of Rafe. 

" Firſt ſtrain your Raſpiſſes, «and to every 
quart of jriyce add a pound and half of | 

z pick out ſome of the fafreſt., and 
having ſtxowed Sugar i in the bottom of 'the 
e | Skiller, lay them in! one by one, then put 
ſt. the juyce upon them 'with ſome Stgar, re 3 
©, | ſerving ſome to put 'in when they boil, let © 

them boil apace, and' add Sugar continu 
df by rill they are enough, : | 


in tl en 
ve Þ Felly for ſerviee of. ſovenal lence NON 4 
uz Take four pair of Calves feet, a Knuckle i 


Þ} - of veal, and afleſhy Capon, prepare themas 
cj in the cryſtal Jelly 3 boil themin*three 
1 | gallons of. S ring water, till the: one half 
'S be confined. then ſrain it into an earthen 
- Pan and! let it 'cool\” after this" pare the 
bottom'arld top, and difſolve it again, and 
divide it into four equal proportions, .and.. 4 
ut then into as many Pipkins which will * 
Us, Y contain” about -five pints a piece 3 put into 
wo one Saffr6n; into the ſecond Cocheneil bea- ©. 
ny tenwith' Allum,' into the thixd Turnſolg, 

and let the Iaft haveits proper colpur 3, put 
to every Pipkin a quart of White wine, 
, and the juyce of two Lemons, put to the -- 1; 
hb Jelly one 'race'of Ginger pared and. . 
N 2 fliced 
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* ſliced, and three blades of large Mace: to 
z the red Jelly two Nutfnegs, and the quan- 
= tity of as much Cinamon, with the ſame of 
© Ginger: To the Turnſole put the , like 
F quantity of- cach with ſome 'whole Cloves : 
” Laftly, to the Amber- and yellow Jelly the 
| like quantity of Spices. Then take the whites 
” of a dozen and a halfof Eggs.and beat them 
” with fix pound of double. refined Sugar, | 
- and divide this ifito four parts, putting 
each proportion into every ſeveral Skitlet ; | 
boil theſe again, then take them gf and 

» ftrain them, once more ſet it ovey'the fire, | 
” © and when it boils up take it off and ſtrain it | 
into an earthen Pan, ſolct it codl and keep | 
it for your uſe. 


Jelly of Pippins Amber colour. ' 
. Take a dozen) fajr Pippins ' and. core 
'- them, boil themin three pints of fair ſpring 
" Water, till one half is conſumed, then put 
 3n halt a pint of Roſewater, a pound and 
half of fine Sugar, and boil.it uncovered till 
* It come to the colour of. Amber if you 
* Would know when it js enough, drop ſome 
ttrcof from your ſpoon upon a' piece of 
elaſs; if it ftand, it is enough, then run it 
| into an carthen Pan upon a. Chafing-diſh of 
F coals, ard while it is warm, fill up your 
Raw . ""Boxal 


[0 CY vx ko  VOHE uf , DIY 3. Is 


& 
+ 


£ T1; 
a. 
” 
I» ” a . » * 
£2 f , 0 : 
x "+ p , +. Gs ad IRA 
Wp"s & > gl Ca" bs 1 i 
Oy o Y 4 _ 
Pe d . * < Sd 
K, + © dy - 


"all i forts. 269 
Boxes or Printing Moulds with a ſpoon,Q.y 4 
let it ſtand till it be cold, then turn it out, - 
of your Printing Moulds, and ſerve it at.” 

your pleaſure. | 4 


| The ſame Fellyed as red as a Ruby. = 


- Take the ſame quantity:of Pippiis ;/ as ; 
aforeſaid, and core them, then bellcheniin © £ 
the like quantity of ſpring Water, with a 

pound and half of fine Su gar, boil it cover= --; 
ed cloſe' till. it be red 3 the boiling either 
open-.or covered, gives thaw the differeneo I 
of complexion., Where note, let your Boxes » 
lye-four or five hours. in Water before you! 
7s in your Jellies, and it will not ſtick to.” 
Em. 
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| | Jelly, of Oranges. FF. 

F. Gre your Oranges thin, quarter them. 
: and lay. them-jn;Water: three days. ; ;Hbift 
; them  twice,a day, -then- boil them. veny. / 
tender in ſeveral Waters till the bicternls. 
18 be gone; having dryed them with a cloth * 
y cu them into thin ſlicts. croſs the guatters, 

then take their. weight | of - fine Sugar,; filla 
£( pint of juyce 'of. Apple-Johns and. ſpring © 

Water, ſtrong of the Apples as. you. can 

make it, then mingle the ſliced Oranges b 
and liquor together, your Sugar being fine-. > 

| N 
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| 270 Jellies of 


. - Iy beaten and - 'wet with Water, boil it a | 
' While ,, ſcum it and put the Oranges and | 
- Appt liquorinto it, boil ittill it be ready. 
to jelly, then put in the juyce of four O- 
ranges and Lemons together, boil it a little } 
after this, andadd to it, if. you think fit, a | 


- little. Musk and Ambergrieſe con! In a. 
5 Tifladyy-rags - $.£0m2t 


"Og 


| Take the juyce of a dozenand a half of | 


s, With: a quart. of the atorcſaid: 


Rock, let them boil. togetheva: quarter of. |}! 


© an hour,ſcaſored as was direded in the' cry- 


Z Ral Jelly 3 if too weak, add ſome Tzing-glafs 'F 


bf as much as may ſuffice : > if two ſtrong, put 
thereto ſome Rheniſh wine , clarifying, it 


Jour 
 :.:-fn the like manner: you may make jelly 
E. of -red Currans, 'the -juyce thereof bei 


jc mingled with a little Rheniſh wine 3 in the , 
* Winter feafon , 'you may uſe the Syrrup of | 


_ .Malberrics; Barberrics, or the Syrrup of O- 


nangado;, fo will you have your ſeve- || 


| ab oclourd. Fane! with theit feverdl 
 talies., 


Harts 


* __ with: the whites of E885, then run it into 4 
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' thefire again for the ſpace of about 2 quiat=- 
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Harts-hory Telly. OS s 
Take the Brawa- of four Cocks, ſteep it” 


in Water a day and a night, and- ſhift it, | 
twice or thrice in that time, then take four: + 


o_ of Barts-horn, and boil theſe toge-- 
near upon two hors, then ftrain the . 


by into a Pipkin, and let it be cold; at- 
ter this t the bottom and top, then. 
put in-your clean Jelly into a. Pipkin, and 
ſcaſon'it as you did your cryftalJelly befoze, 
only adding - thereto-a' little. China=z60t: 
fliced ; you may alſoadd Majeſty -of Bag * 
or Corral in fiead thereof; then put it over 


tex of an hour, then dlarifie;it with whites - © 

of Eggs, and runit through your bags. as 

aforeſaid, and ſo 'preſerve it for your-uls, . 

This Jelly is a very great Cordial, ze-- ; 

©" pora will ns oa very. much the. 3 
C - 


Another mot exce{lent way... _ 


Take what quantity you pleaſe of Harts: - | 
horn , the like of Izing-glaſs- and; Dates 
the fame of ſliced Figs hed, Prunes; "es 4 
pound. of the oretes ingredients. put 2. : 
pound of Sugar, of Cinamon and-Git 30 : 
eagh half an' ounce, a quartern/ of Mace, .. | 

Nees .* and «2 


272 ""Mids's of EP 


and the like of Cloves. half an ounce of 


_ Nutmeygs, and a little red Saunders.ſlice your | 
Spices, but let your Cinamon be put in | 


whole you may do well to add a ſtick 
of Liquortſh.- | 


A moſt excellent white Tely.* 


| Take a couple of Capons, boil them and | 
\ *- take away the fat and lungs , firſt of all | 
- Having ſoaked them in water three or four | 
hours,  immediartely after truſſing, let the } 
Water you boil them in be at leaſt two |: 


gallons,unto which you muſt put a gallon of * 
White wine, ſcum theſe and boil them toa 


£; 


£1 
bo 


2 


Jcly, ſirain the Broth from the grounds, | 


and blow off the fat clean, then take a 
quart of the *Jelly-broth, and a quart of | 


+5 Cream, a pound and a half of Sugar, and þ 


2.quarter-of' a pint of Roſewater , walagke 
theſe all together, and let them have: 2 
walm. or two over the fire, with halt an | 


ounce of fine fierced Ginger, then ſet it a 
| cooling,and ſlice it or caſt it into Printing: | : 


Moulds. ee be 


OY. moſt. incomparable Felly for a wed] 
- back, 


-Takea quart. of: ſpring Water, and put 


therein two Ounces: and a halt of Harts- 


horn, | 


_—_ 


"_ 


; all foats: | 273 | 
horn, boil it over a ſoft tire till4t waſte to. 
a.pint, then: take it off the. tire, and having _ 
ſtood a while, Grain.it;through a fine cloth, * 
cruſhing the Harts-horn with a ſpgon,gent-: 
ly 3. theg put to it the juyceof. a. Lemon, 
two ſpoonfuls-of. Red-roſe-water;-halt” a 4 
{poontul of Cinamon-water, four or five. * 
ounces of fine Sugar , or {weeten it accord- 
ing to your diſcretion , then put it out into- 
little" Glaſſes, 'and 'lef. id ſignd-twenty:four. 
hours, When you uſe it, let it: bein the. 
Morning, or abont four of the clock inthe 
Afternoon 3 it is-excellent if you diffolve it. *. : 
in a diſh: of Broth.. "1 9= 
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Thus much'for Jellies 3. The nextithing 
that will imploy. our: conf{ideration;. and; 
| fancy, will be the compoſition of Leaches; 
but before we treat hereof, it will be very 
, requitife to-ſhow: you. the uſe of your. Jelly _ | 
andLeach..:!icac : | : 01112 rv: 
' They area great ſecqnd and third* Courle. | 
diſh4: your Jelly; being fliced-forth thinand. 

' # hid :inyourDiſh. oh r:506l;. 
/} _.'Your'Jelly is- cut forth into, Ribbonds, 1 
k & and placed between your. Jelly. with :your. | 7 
# colours -oppoſite: to- one. another 3. heat 

, | Tomeof.your:Jally.in»pieces;; and place; tiy 
'gobblers ain-the;middle..of your. !Diſh za] 


lo 
N I; LA F 


Y 


jr 
- 
" 
/ 
'Y 
E 


= 


I74  Lenvhogl of 
arniſh it. with: Gobblets or; Diamonds of 
Uy: in every. vacant ;place'z you :may.run. | 

- Your Jelly into. a Aanoo-pll ——_— IPs | 

Wy Out... LATE | 
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LEACHES. 


Haw: 20 ;mokg, ar Lead _ manyey o| 
( Rae 3 


Fake a: quarter:of. a. payod of the *Y 
Fordan Almonds,blanch them and Keep: | 
< in: Water, ten. hours or more, . then, | 
- - pound them. in-a Marble4-marter.very, ſmall, 
. - thenput: them into a:Pipkhim(or-Skillet- with 
a:quazrt of /Milk qver:the ite, and let them. | 
boil half an haur, bur continually. flix:ic, for! 
atherways.it-may.burn:to z.then ſtrain out; | 
- _ your, Milk into. another. Skillet: through a; 3 
| hair-ſtrainer:3/theh. put: tema aunce of, | 
 Izing-glaſs that >badl ihefergibecn Reept ap. 
by. hve, ko half in Milk, =. withal ;a.:good if « 
quantity of Cinamon : :,' th. forme large 5 1 
' - Mace and:Nutmeg quarter! , alſo.a pound Þ{ « 
| affine white Sugar, of Mugk and ks 3 
)- grieſe. both» cogetber:omeigrain, then ſet (it; Þ} 33 
KB ARE a Mis contipaally Wl] | 
| you. 
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of Mace boiled: with. , half a pound. of J#2 
2ing-glaſs 3. being ſteeped and. waſhed-cItan, 


AA ch 44 
"7 


alt ſorte: - 


you fake it off;  whem it is'enough;” put tO, 


' it ſome Roſewater, and diſh it up in a +. 


ke. 


If you would: have'.your .Leaches.of ſes. ; 
 veralcolours-., you muſt follow. the' fame . 
- | method preſcribed you in the tinGuring,.. ; 


your Jellies ; for Example, tyep | Spinage... 
well beaten in a Tiffany-rag, ſqueeze that, 


and the, juyce gives- a. gxeen tinQupe;or. 


complexion to your. Jelly-or Leagh;zdfyon'} » 
will haveyour colours to.be.yellow-orired,  * 
Z then uſe in the ſame -manner'Cocheneil ; 
. and Saffron., baut-have a care you,prefs. | 
7 them not too hard with your ſpooh, aud ! ©” 
. } by that means break the bags and:(odehila > - 
your Leach, &ec. If you would: nr: 1 


other colours, you muſt.make uſe of 5! 

rups. which are clear, and forget nofitto,, 
ſeep your Cocheneil and, Saffron, in! Rofe>. 
water before you uſe it, . Ak 


A moſt excellent 'F reuch Leach; 


"> 


WL 


Take, three. pints of Gream , half a-pirit To 


of Roſewater, five grains of Musk diflg]ved; 
m the.ſame, and half a*dozen largebkdes: 


- 


| Patt. it half a pound: of Sugar:, being; 
| boiled. to.a Jelly, run. It throngh-your bag ; Y 


Intoo 
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- 298  Leaches of "þ 
Mto a Diſh, when it is cold, ſlice it into | 
Chequer-work, and ſo (erve it ona Plate or | 
glaſſes. | 


The beſt way of ld an Almond Leach, 


Take two ounces of Izing-glaſs, and Jay 
it a. ſteeping an hour. and a. halt in Water, 
Mift-it and boil it in. fair Water, then let it 

__ cool; then take three pound of Almonds 
*2nd:blarich them, when you have ſo dojie; 
pound them in. 2a ſtone Morter,, an put to 
"ee ſome Milk to keep them from oyling, 
after you have ftrain'd. them, add to them 
 Jange Mace and fliced Ginger.and boil them 
ty. they favour well of the Spice,then put in 
xFourdiffolved Izing-glaſs,Sngar.and a little 
Roſewater, run theſe through a trainer.and 
Put it into diſhes. - You may diſcolour 
fome part of. this Leach by Saffron, anothe 
by Eurnſole or green Wheat, and- another | 
by Blew-bottles. ; 


dnother Leach of. Almonds as . white at | 


ſn ors 


Take a pound. of Alaoads, ſteep heal 
Mm Water {ix hours, and blanch them into 
.cold. Watey, then make a decotion of half 
4_pound, of, Izivg-glaſs,, with. two quatts 
of White Wine, :and the juygeof two Le Þ. 
| mons, 


n p- 6 


alt" ſorts. . 277 1 

» | mons, boil them till half be waſted, whew 
it is cold ſtrain it, then' mingle them with 

the Almonds, and ftirain them with 4 pound 

of double refined: Sugar, andthe juyce of 

two Lemons, turn it into colours by -the 


| helps aforcſaid, red,white, yellow and blew, 

: and put it into Egg-ſhells or Orange-pills, 

t with the pulp taken forth, this Leach 

s| will appear of a, lovely, whyjte to the. 

4 CYCo 2 

> Or thus + 

n Take two ounces. of Izing- lafs,. lay..it - 

n| two hours feeping in Water , then boilit 

nf| in ſpring Water 3 being well diffolved ſet | 

ef it to cool, then havea pound: of Almonds 

4 beaten very tine with Roſewater, firain'them 

1 with a pint of new*Mitk, ard put'in ſome 

#4 Mace and ſliced: Ginger , then ſet them o- - | 
{ ver the fire about a quarter” of an hour, 


after put in your Izing-glaſs, ſome Sugar, 
* andalittle Roſewater, then tan it through | 
Ty your itraincr mee ates.” © ECT 
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5Þ | (40 d } F 
al White Leach of Cream., ''' "i #1 
© Take a pint. of Cream-, half a dozen: 
th ſpoonfulsof Roſewater, one grain of Musk, 
5 one drop of the Oy? of Maze, or” { 4 
>| blade; boi them witha Quart LB Hound 
F : "06 


278 Creams'of - 
* of Sugar, and the like 


- quer-work. . 
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Creams of all ſorts.. 


Barley -Cream.. 


; Take half a pound of French Barlcy.,. 
B and boil it -in ({everal waters-till it be. 


+ Toft, and the water look not red, then-take. 


' two. quarts of (weet Cream., and boil it. 
with large Mace, and quarter'd Nutmeg, till 
It be indifferent thick, then have in readi-. 


neſs half a pound of Almonds finely bcaten, 


firain them into a diſh with Roſewater ,. | 
baving/poured it into the.Cream, ſet it over. 
the_hre, Rtir it continually-till it -bojl, then. + 


| 


ſeaſon it with Sugar, Musk or Ambergricle,. 
» and lerrea it:up cold. . 


' St0#6 mip 


"Take a q ntity 0 ream, as. .much a5: 
you julge ſul FIcnt LY 


7 *4s & 


weight of Izing- 
glaſs z being waſhed clean and ſtceped, then | 


run it through your Jelly-bag into a Diſh 3. | 
when it is cold, ſlice it-on a Plate in Che-- 


wt Hens OO fails ok tons Few 


RC C Ti at 


oY —_ . ww 8 co FEY — a—_ 


d proportion. large: $ | 


(0Y 
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Mace, Cinamon and Roſewater according-- 
| ly, ſeaſon it well. with Sugar, and bail it- - 
till it taſte very. well'of = Spice, then dith. 

' itand ſtir it till it be no warmer than Milk. 
coming from the Cow , then put in alittle- . 
. Runnet,_ and flir it together, when it hath. 
food a while a cooling, ſerve it up.. 3 


Or thus :. 
Take a quart of thick ſweet Cream , and 


| # mingletherewith ven or. cight ſpoonfuls: 4 
of Roſewater:, ſeaſon it well with Sugar;. . 


and ;boil it till one quarter be waſted, then. 
take it off , and when it .is off the fire 
ſir it.in the diſh you: intend'to ſerve it cill- 
it be luke-warm,, then ſtir.it.again, and put - 
- ſomeRunanet- therein 3 whenit is coldzfirowe: 
an Sugar and beaten, Cinamon.. 


Cream made with - Suow.. 


Take. a pint and- half of Cream, and boil? 
itwith a tick or. two .of -Cinamon, thicken 
itwith Ricc-flower, and che yolks of: Eggs. 
having ſeaſoned it; with alittle Salt., Roſe-- - 
water. and Sugar , let it. havea. walra or- 
two, then put. it- into a. Diſk:, and lay 
clowted Cream. upon it-, and- lt np..the - 
* {| Diſbawith! froth-of Cream that cOIES-up.to - 
: thy ouch & the.Churn , -whep youamake: 
1 . Butter ,, 
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. Batter ; ſprinkle it with Roſewater, and. | 
fcrape Sugar thereon, with ſeme Pinc- " 


kernels. 


_ Cream with Snow. made otherways... . 


"Take a pint of Cream, - three whites of | 


Eggs, half a- quartern of Roſewater', tour 
ounces of double. refined Sugar, beat theſe 
together very well in a deep Baſon with 
Musk and: Ambergrieſe difſolved , having 


in-readineſs a Silver Diſh or China Bafon; | 
take a Manchet and cut away the top and þ 
bottom cruſt, then lay it in the bottom of | 
your Diſh, and ſttek- thereon a ſprig of Þ 
Roſemary ,. then heat your aforementioned 


materials up together, and as it doth froth, 
. fo lay the froth with -a ſpoen therem, till 
you have filled the Diſh: | ">, 150 


Otherways. 


; Take the whites of cight Eggs, and ha- | 
ving mingled therewith ſome Roſewaten, 


| beat-them very well together with a bunch 
'of Feathers,by which-means- in the working 


you'will make your whites to look: juſt like} 


Snow; having then, as aforeſaid, laid the 
'crurn'ob a Manchet in-the bottom of- your 
Diff, with a branch of Bays ſtuck thereon, 
ky'4h the- bottom ſome: thick ' clowted 

; Lovalir | Cream, 


qu 
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| / Cream, and on the top thereof lay your 
” | Snow in heaps, 1 has, 


_ Cheeſe Cream. 


| Your Curds being well cleans'd from 

| the Whey, ſeaſon them with beaten' Cina- - * 

r | mon, Sugar and Roſewater, then fill here= * 

le | with two ' or- three diſhes, with about'a 

h pint a piece in each, then lay trenchers oh _ 

g Þ the topof them with a board, and fo preſs 

nm, them till they are like green Cheeſes, then 

4 & turn them out whole into your Diſh;have in. 

ol readineſs a pottle of Cream, with whole Ci- 

of ! namon,Jarge Mace, and a Nutmeg'quarter'd, 

<d | with the yolks of half a dozen Eggs beaten 

Þ, | with ſome Roſewater, put it in a little be- | 

Il fore you take it off the fire, ſeaſon it with 
*  fome fine Sugar when it is almoſt cold, * 

{ put it aboveand beneath the Cheeſes. _ 
$ Some only ſeaſon your pure freſh Cream 

123 with beaten Cinamon, Nutmeg, Roſewas . 

<> Y ter and Sugar, with as much'grated Na- 

ch Ples-bisket, as will make it thick, ſo pour it 

ng | over your Checeſes, as is afore ſpeciticd, and 

g ſcrape on Cinamon and Sugar. | Gy 


Apple Cream. 


Take nine ſound Pippins, pare, ſſiceor 
quarter them, put them into a Skillet with 
fome 
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. fome Claret wine, a race of Ginger ſliced 
thin, a little Lemon-pill cut ſmall and ſome 
Sugar, let theſe. ftew together till* they be 
ſoft, then put them into a Diſh, and whenſ an 
they are cold, take a quart of Cream boikſj th 
ed with ſome Nutmeg, and mingle it with ta 
your Apple-ſtuff till you have reduced it tofþar 
what thickneſs you think ts moſt convenient} m 
for your purpoſe. fn 


Another way to make Apple Cream, bn 


. Take eight or ten Pippins, pare, core and | m: 
quarter them , then bojl them in a pint of Þ Pe 
White wineand a pint of Sack with a Pilf © 
| pf minced Orangado, ſome whole Cinameanſ 

- - andGinger ſliced, half a pound of Sugar,and} W 
keep them.covercd until they are boiled to'Þ 
Jelly, then lay them by {poontuls up high WF* 
a Diſh, when they are cold, pour in your 
Cream boiled, as atoreſaid::.ſtick your Rocks | Mi 
of Jelly with fliced Citron. 8 
| 'You may avoid uſing any wine, only: || c: 
adding a pound of Sugar, it the quantity *" 
of your Pippins extend to a dozen, boil. 
them in no more Water than will cover 
them, when they are boiled enough, they. 
Will be as.red as a Ruby and as clear. 


Quinee 
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E 
q Duince Cream, 


be Takea convenient quantity of Quinces, 
nfl and when your Water boils , put them- 
il-h therein z when they are tender boiled, 
ch} take them up and peel them, train, them 
totand mingle them with fine - Sugar , then 
tf make it of a convenient thickneſs with 
{weet Cream, or you may boil the Cream 
'$ with a ſtick of Cinamon, but put it not to 
| the Quinces till it be cold; in the ſame 
4 | manner you may order . Wardens. or 
of | Pears. | | | 
| Or thus you may order your Quinces, 
let them be unpared , and- put them into 
| Water . which muſt . boil. firſts when they 
pſhare bojled tender, firip cheirskin and core. 
_Fehem, then feaſon 'them _ _— Ci- 
Fjnamon, - Ginger, 'Orangado, dryed Citron. 
minced Snell Orme comfits, Roſewgter 
| and Sugar 3. your Cream, being boiled, thus. 
-|f ſeaſoned, and in a manner cold, put it i 
y 4 among your Quinces by ſpoonfuls, 


Cream called' Sack Cream. 


y. 4 Woilſt three pints of Cream is boiling, 

I $1 the fire, beat the yolks of eight or nine 
Eggs with ſome Sack, andiput it into your 
Killet, keeping it ſtirring till it come wer" 
curd,, 
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- curd, then run it through a. ſtrainer ang} 
fave your curd, being ſ{ever'd from. you 
whey , ſeafon it with beaten Cinamon} 
Ginger, Nutmeg, - Sugar and Roſewater, 
lay it in your Diſh, and ſtrow on Ci 
mon and Sugar. - , 1 
. Or -only take a quart of Crean and { 
iton the fire, and when it is boiled , drg 
in two ſpoonfuls of Sack, and ftir it we 
_ fo that you keep it from curdling , thi 
| (eaſon it with Sugar and Roſcwater, 
Rasberry Cream, | F 
You muſt bojl up your Cream as tit 
former , then take a pretty quantity 
Rasberties and mingle with your Creat 
bruiſing them well ; z when your Creamij 
almoſt cold, ' ſeaſon jt with Sugar and Role 
water, ſtir them well together, fixow.q q 
Sugar and diſh it UP». | 


Red-currans Cream. 


Bruiſe, -aS aforeſaid, your Currans Williffy 
a ladleful or two of your Cream, being fil 
boiled , then ſtrain, them , then put youl 
firained tuff to the (aid Cream, butnot- o 
fore it be almoſt cold, and.it will be pure 
red. : . ni 
Cabbid : 


£1 
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Cabbidge Cream. 


Set three quarts of new Milk over the 
re, and ſcum it as long as any froth ariſeth, 
hen engpty it into ſeven or cight bouls as 

Faſt as you can without frothing', then Tet 

Shem where the wind may come; when 

Whey are ſomewhat cold , gather the Cream 

Sn the top with your hand, crumpling it 

Together, and lay it on a Plate ; when you - 

"Wave laid four or five layings one upon the 

other, then take a feather and wet it in 

'FRoſewater and Musk and firoke over it 

zen fierce a little grated Nutmeg and fine. 
Sugar, and lay on three or four lays more, 
then put all the Milk to boil. again, and 

Awhen it juſt riſeth up, diſtribute it as be-, 
offore into your bouls, and uſeit in like, - 
'Mmanner : thus you may do four or hve 

times , ſti] laying on your Cream as be- 

*Ffore, and ſo order-it, that it may lye round 
and high as a Cabbidge : let one of [the 
ES trft, boils ftand ,, becauſe the: Cream of it 
will be thickeſt and moſt crumpled, and 
lay»on that laſt on the top of all; when. 
"yyou ſerve. it up, ſcrape on Leaf-ſugar 3 
reAFhere note that: this muſt be made over 
*Flght for next. days, dinner , and in the 


r, f 
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| 
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- Another excellent way, tt 


Take two gallons of new Milk ,, andfb 
when it boileth , put therein a quart offi w 
| Cream, with the whites of three Eggs beafj w 
ten up very well, let it boil but a very lit fi 
tle time, and take it off, and put it into { G 
veral broad earthtn Milk-pans , and let if it 
ftand till it is cold 3 then having boil d, 
 Cabbidge in Milk, cut it in two, and put 
half thereof into your Diſh with the cat fide 
downward, then ſcum the Cream off. you F, 
Pans, and lay them on the Cabbidge ; aftaſth 
this ſprinkle on Cinamon, Roſewater andfi g 
Sugar between each ſheet or lay, fo lay onflar 
+ the top of the other until you have laid onff th 
all'your Cream 3 by ſo doing your. Creamſſm 


_ will appear like a Cabbidge 3, fox oma C: 


ment ſick on ſprigs of Roſemary, which S! 
you muſt ſnow artificially. _ IT 
- Almoud Cream. | F 

8 ti 


Take a pound of Almond paſte that hati 
been pounded in a Morter with Roſewattt 
and ſtrain it With a pottle of Cream. th of 
put-it into a Skillet with two ſticks of 'CF 
namon and boil it, ſtir it continually, and 
when it is boiled thick, put it into a DIE 
kt it cool, ſcrape on Spgar and ſerve it up; 

\_ Or thus; take three pints of Creatlh MN 


th 
te 
th 
Ki 


| 


: = * 
- "7 AST 2 
ao + i + e 


all ſozts: ... 207 3 
and boil it over night, in the morning take | 
{three - quarters of a pound of Almonds 
nd blanched and finely beaten', ſtrain. them 
oftwith the Cream, and add thereto fome- 
what more than a quarten of double re- 
lit fined Sugar, ſome Roſewater, Cinamon and 
Ginger finely beaten and fierced, then diſh 
tit, ſcrape on Sugar and ſerve it up. 


Ns Almong Cream the beſt ayay. 


id Take half a pound of Almonds ( right 
ow Jordan, for they are the bcft) and pound 


fe} them in a Morterx with Roſewater and Su= 


zndf] gar, ſprinkling them in by degrees 3,as you 
af are pounding incorporate theſe well toge- 
onlfl ther with Rice-flowre and a little Milk, 
aw making it no thicker than batter;when your 
n#{j Cream boileth , pour this ſtuff into your 
ich} Skillet, and Tet them - boil together with 
\FEing-glaſs, Ntitmeg and Cinamon , with 
fa blade or two of large Mace, keep it 
aq} firring over the fire for the ſpace-of half 
1h hour, then take it off, and put therein 
gh De yolks of half a dozen Eggs well bea- 
cnin ſome Cream and Roſewater, with 
"| tlirce quarters of a pound of fine Sugar, 
© it all together,and diſh it up; three quarts 

1 of Milk will be ſufficient for the aforeſaid 
Þ ingredients, Is 


Gooſ= 


=— 
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* Gootberry Cream, 


Take what quantity of Cream you think 
fit, and boil it with Cinamon, Nutmeg, 
Mace, Sugar, Roſewater, and the yolks off 
Eggs beaten 3 having boiled a little while, 
take it off and diſh it, then have in readj- 
neſs ſome preſerved Goosberries, and ſticl 
them on a pin in rows as thick as they cay 
lye on the Cream, garniſh your diſh with 
the ſame , ſprinkle on Sugar and ſerve if 


UP. 


- 


_ Otherways., 


_ Take. a quantity of Goosberries codlelf 
green , and boil them up with Sugar 
. put them into raw or boiled Cream, 
ſtrained or not, it 1s better to.let them be 
whole, ſcrape on Sugar and ſerve then 
UP... | x i 
-: In like manner you may order Raſpils 
| Red-currans- or Strawberrics, or- you maj 
ſervethem in Wine and Sugar without any 
Cream. Ee, L 
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| ' Rice Cream. bk 
. Take three quarts of Cream, and thret 
handfuls of Rice-Flowre, with half a poundſſ 
of Sugar,mingle the twolaſt named very well ! 
togcthall 


| together, and put it int9 the Cream 3 then 
{ beat the yolk-of an Egg or two..,. with a 
okf litcle Roſewater , and. put it- likewiſe into 


egfl the Cream, ftir cheſe all together. continu= | 


; off} ally over a' quick fire till it be as thick as 
le, Pap. 
Rice Milk,or Cream otherways. Ee 


Cal . Having boil'd your Rice near upon 2 
ith quarter of an hour, put it out into: a Cul- 


e IM lender, and pick out theunhuskt Rice from | I 


| thereſt ; > if it be half a pound of Rice that 


you uſe, then muſt you have three quarts 
| of Milk or Cream when it boils, putin- 
| your Rice with large Mace, whole Cina- 


mon, and a Nutmeg in halves 3 when it 


| dozen Eggs , and beat them with Roſe- 
water,and a Jadleful of your boiling Cream, 


hire, then take it off and ſeaſon it with Su- 


and on the brims © 
it up. 


Clowted Cream, 


Take new Milk from the Cow. and let 
it oyercthe fire in two or three Broad care 
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begins to thicken , take the yolks of half a ' 


then ſtir it, all into your Cream over the 
gar and a little Salt, take out your whole . 


pice, and diſh it up, , ſcrape on it Sugar, 
your Diſh, and ſerve 


O then 


| | 


Y - 
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. then Pans,when it is ready to boil take it off, } - 


and'fetit by to.cool, when it is cold ſcum it | 
-off- with-your Scummer, and ſeaſon it with 
:Roſewater, Musk and Sugar, 


Another rare Cream. 


Take a pound of Almond-paſte fine bea- 
ten-with Roſewater, mingle it witha quart | 
- of Cream, half adozen Eggs, a little Sack, 
- half a pound of Sugar , and ſome beaten 
"Nutmeg ; ſtrain them and put them into 
aclean {coured Skillet , and ſet it on a ſoft 
fare, ſtir it continually, and being of an 


- © indifferent thickneſs, diſh it- up with juyce | 


of Oranges, Sugar , and a ſtick or two of 
«candyed Piſtaches. - [12% 


Another, 


- | When you-churn Butter, take out a pint 
-of Cream, juſt as it is about to turn to | 
'Butter , then boil a quart of thick new 
*Cream, ſeaſon it with. Sugar, and a little 
Roſewater, when itis quite cold, mingle it | 
, well with your former Cream. and ſo | 
:diſh It. 


An extraordinary clowted Cream. 


- Take two gallons and a half of new 
Milk, and when it boils, -make a hole Wy 
| tne * 
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the middle of the Milk, and-pour in two _ * 
quarts-of good new thick Cream, and put 
it into the hole as it boileth : thus boil it 


half an hour, then divide it into four Milk- 
pans, and let it cool four and twenty hours 


or longer, if the weather be not too hot ,— _ 


then take it up with alice, and put it into 


4 Diſh clod' upon clod, and fprinkle thereom 


Roſewater and Sugar. 


Codling Cream. 


Take a-dozen and a half of fair Cod- 
lings and coddle them, then skin and core 


them 3 after this, beat them in a Morter, 5 


then” fake three pints of Cream, and Tthix 


them well together , and: ſtrain it infto-a 


a Diſh, and mix it with Sugar, Sack , 
Musk and Roſewater; you may ordet 
fruit after the ſame manner if you pleaſe. 


Otherways. 


Take two dozen of Codlings which are 
codled very green, and clean skin'd, then 
put them in a Diſh half filled with 'Roſe- 


' water, and three quarters of a pound of 


Sugar, boil theſe together till halt the li= 
quor be conſumed , keep it ftirring till it 


| be ready, then ll up your Diſh with thick 


{iweet Cream,and Rr it till it be we?! {core 
Q 2 POLItEY 
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4 porated ; when it hath boiled a little while, | 
| take it off, let it cool, then ſcrape on Su-zJ. 


gar and (erve it. 


Or you may take a quart of Cream, and | 
boil it with Mace, Sugar , two yolks of: 


Eggs, two ſpoonfuls of Roſewater , and a 


grain of Ambergrieſc, put it into the Cream, 


and ſet.it-over the fire till it be ready -to 
boil, then ſet them to cool, ftirring them 
till they be cold then add fo it a quart 
of green codling ftuff ftrain'd, ſirow on Su- 
gar and-ſerve tt up. 


Plum Cream, 


a 
we es re <- 
- 


* Tt matters not what your Plums are, ſo þ 
they be fair, and put them into a Diſh | 


with ſome Sugar, White wine, Sack, Cla-, 


ret or Roſewater, cloſe them up with paſte, 
and bake them; then ſet them by to cool, 


and when they are cold, put m raw Cream, þ 


ON SUgAT.. 
Caſt Cream, 


Take two quarts of Cream, and a quart | 


ot Milk, the yolks of. ſix Eggs, and the 
whitcs of ſix more, -ſtrain them, together 


ard boil them, and ſtir them continually Y 


' til] they be thick, then put therein ſome Ver- 
payce 


 . .or that which is boil'd with Eggs , ſcrape. þ 
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juyce, and pur it into a ſtrainer, and drain 


the whey from it ; then put to it ſome Su- 


gar and Roſewater, ftrow all over it ſome 
preſerved Pine-kernels, 


W bipt Cream. 


Take a quart of Milk and put it into an 
earthen Pan, with a quarter of a pound of 
Sugar, take alſo one pint of ſweet Cream, 


- which you muſt mingle with your Milk _ 
gradually, as you are whipping it with ' 


your rods, take off the ſcum: by' degrees, 


' andput it in a Diſh after the form of a 


Pyramid, | 
Or thus, take Milk .and put it. into a 


| large bowl or baſon, and whip it with rods 
.till it be as thick as the Cream that comes 


off the top of a Chutn , then lay fine linrien 
clouts on ſaucers, being wet, and lay onthe 
Cream, and Jet it reſi two or three hours, 
then turn it into a Silver Diſh with raw 
Cream, Sugar it and ſerve it up. ' 


Ttalian Cream. 


Take three pints of Cream, and fifteen 
yolks of Eggs, and firain them with a lit- 


_ tle Salt, Saffron, Roſewater , juyce of: O- 


range, a little White wine, and three quar- 
ters of a pound of fine Sugar, bake theſe 
O 3 INgre- 
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ingredients in a Diſh with Cinamon, with | 


candied Piſtaches ſtuck thereon. 


Pyramidis Cream made after a moſt excellent | 


Manner. 


Take three pints of Water , and eight 


Ounces of Harts-horn, put it into a bottle 
with Gum-dragon, and Gumearabick , of 
each the quantity of an Egg,: let the bottle 
be- ſo big, that it may hold a pint more, 


Mop it very cloſe with cork, and tyca cloth | 


Over it, put the bottle into a beef-pot, or 


you may. boil it by it (elf in Water, letit | 


boil three hours, then take _the fame .quan- 
tity of Cream as there is of Jelly, with 
three quarters of a pound of Almonds 


well beaten with Roſewater, mingle them | 
with the Cream, firain it, put the Jelly | 
when it.is cold into a Baſon, and the | 


Cream to it, ſweetning it as you ſhall think 
moſt convenient 3.add to it three or fout 
grains of Musk and Ambergrieſe, ſet it over 
the fire, and fiir it continually till it be 


ſeething hot, but let it not boil, then put it 
' into@glaG, and let it ftand till it be cold, þ 
when you uſe it, put the diſh in ſome warm | 


Water, and ſcrye it with Cream. 


Pud- 


ban» gram ry. foe) frnitn, dents Snort Oy) FS Gwe ms am cw EE. ce. 
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Puddings of all ſorts. 


Quaking Pudding... 


Akea pint and half of Cream, a grated-: 
Manchet, half a dozen ſpoonfuls of 

Cream, and commix it . with four ſpoon-- 
fuls of Rice-flowre, then 'without clod-+- 
ing. beat it into batterz' then | take eight 
Eggs, and mingle them all together. . 
beating them up with a. little Roſewas - 
ter, Nutmeg, Cloves, Mate, Cinamon - 
beaten with a little Salt 3 if it be too thick, 
thin - it with more ' Cream 4 -then take 
a thick cloth waſh'd over with Butter, and. 
put your Pudding therein, in the tying of 
it give it ſome liberty to riſe, then put it 
into your boiling liquor 3 let it boil for the 
{pace of a full hour, covering your/Pot ve- 
ry cloſe, keep it. conſtantly turning for 
the. firſt quarter of the hour, and. let (it . _ 
boil very. fiercely 3 when it is enough, take 
itup and furn it into a Diſh, ſtick it all os 
ver with blanched Dates and dryed Citron, 
perfume a little Roſewater with Musk or - 
Ambergrieſe, adding ſome Vinegar, drawn. 
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Butter, and a good quantity of Sugar 3 be- h 
Ing very hot, pour'it on your Pudding , | 
ſcrape Loaft-ſugar on the brims of your 
Diſh, and ſo ferveit up3 yot may do wellf 


in the ſticking of your Pudding to addy 1 
| 


ſome Orangado to the' aforeſaid. 


© uaking Pudding baked. 


Take a Manchet , ſlice it and ſcald it 
with a pint of Cream , then put to it a 
pound of blanched Almonds pounded ſmall | 
with Roſewater, add thereto a quarter: of | | 
a pound of Dates fliced and cut ſmall, a} 
| Handfu} of Currans | botled , and ſome jj 
"Marrow minced, þeat theſe . together, and Þ 
feaſon it with Nutmeg , Sugar and Salt, | 
| | putting thereto the yolks of half a: dozen |! 
Eges. ref ; "170 i | 
 Tf-you will make your Pudding either | 
to boil -or bake, take a pint of good thick F 
Cream, boil it with ſorie large Mace, | 
whole: Cinamon and ſliced Ginger, with |# 
a little Nutmeg , then take the yolks of | 
ſix Eggs, beat them well, and grate the 
quantity of a half-penny-loaf of ſtale Man- NY » 
chet, put it to the Eggs with a ſpoontful | 
of Flowre, ſeaſon it with Sugar as is re } 
quiſite, with a little Salt, then either. bake 
or boil its an hour will ſerve for cither..  -* 
Shaking-if 


Nl 


{ with as much Sugar as you ſhall think- re- 
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Shaking Pudding. _ 


Take a pint of ſweet Cream?  boit it 
with large Mace, ſliced Nutmeg and Gin- 


Y ger, then putin a few Almonds beaten 


with Roſewater, being firſt blanched, then 
beat four Eggs with half their whites 3 ha- 
ving ſtrained all together , niimgle there- 
with ſliced Ginger , Sugar, grated- Bread 
and Salt, then butter a- cloth and flowre it, 


{ having tyed it hard, put it jnto your boik 
i ing Water, as you muſt do by all Puddings; 
| thendiſh it up with Butter and. Verjuyce, 
| - putting therein a little Sugar. 


Wine Puddings. 


Take the crams of two Manchets ſliced, 
and infuſe them in half a pint of Wine, 


quiſite, but firſt ſcald your- Wine, they |} 


' take half a dozen Eggs, and: beat: them 


with: Roſewater ,. then put ſliced- Dates: 
Marrow and Nutmeg thereunto, mingling 
them all together,” and filling your. guts: 


. herewith boil-them. 


\ Puddings of ſeveral colimry<. 
'Itrthe firſt place you muſt procure halfa' 


'& dozen diſhes beſpoke on purpoſe of the 
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Turner with covers befitting them 3 then jj t 
butter the inſide of your Diſhes , fill one of }f z 
them with the ingredients of your Quaking | r 
Pudding, then put on the cover and bind it} t 
down with a cloth prepared for that purs lf 1 
poſe with pack-thread, then take as much | t 
amore of the ſame ſtuff as will filla” Diſh, & ? 
and colour it with Spinage, and tye up this }} | 
as the former 3 then take of Cowllips, Vio= & « 
Icts, and Clove-gilly-flowers of each a. bands Þ} 1 
Ful, and mince them a part, and beat them b- 
Eeverally in a Moxter, then take as muck if | 
of the faid Puddivg-ſtuff as will fill three F} | 
Diſhes, putting into. every Diſh cach di+ |} | 
ſtint juyce, viz. Cowfſlips into one, &c. 
" and bind them up; having firſt covered } 
them. as aforeſaid ; when they are boiled, 4 
uncover your Diſhes, and tuxn out your | 
Puddings into a large Diſh, ſtick them Þ 
with Suckets ,..and laix them, with Butter, | 
Vinegar, Roſewater, and good: ſtore of Sus |þ 
gar, ſcrape on ſome Sugar and. ſerve them | 
up : this isa- very beeoming Diſh fox any | 
great Fealt. 


Marrow-puddings boiled in king. 
Take a quart of Cream, a rowl of French | 
bread ſliced very thin, and put it over the 


fire a {oaking with Cinamon, that. is whole 
ti 


| till it is ready to boil,. then beat half a do- - 
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zen*yolks of Eggs, your Cream being al--- 
moſt cold put them therein, and put to". 
them the Marrow of three Marrow-bones: - 


| minced with ſome minced Orangado, Ci- - 
E tron , beaten Cinamon , Ginger, Cloves, . 


Mace, Roſewater,: Sugar and a little Salt,-. 
you may thin it with Cream, if your Man-+ 
chet ſwells too much, for it muſt be no-. 


thicker than pancake batter 3 then having .; _ 


your Hogs-guts ready cleanſed and waſhed, -. 
fill them-up, and tye them like Beads be- - 
ing about the bigneſs and length of an Egg: . 


| you muſt give two inches fcope to (every. -: 
{| one of theſe in the tying, elſe they -wilt.: 


break 3 boil- them very ſoftly-in+ a Kettle--.: 
for the ſpace of half an hour or more... 
then . take them up and keep them. for © ; 
{exvice. —_ ; 


bh Marrow-puddings baked. Ftv) : 4 


Let yout-Diſh be indiffererit deep;on- the Y 
bottom whereof + Jay/ Sippets © of white - | 


Bread, and' on that. lay raw Martow all o- - 


ver with Dates, Raiſins of. -the-Sun; Oran- - - 


gado and other Suckets;then in " DETy 
h 


dineſsſortie Cycarh bolled up wit e yolks... | 


of Epgs:" lay:. thereon © a. ladlefuiP or. two - © 


thereof, Marrow . upon: that  upon'your. « | 
_ © _ MarxzxOw wil 


| _ | 


Marrow make a lay of Dates, Raiſins, &.-| 


and then a lay of Cream , continue. ſo do-. 


ing till you have fill'd your Diſh ,, garniſh: 


the brim of your Diſh with Paſte; then ſet; 


it in the Oven half an hour, and. it will F 


be enough. In the boiling of your Cream 

you muſt put. in whole Cinamon and large 

Mace, and. ſeaſon it. with Roſewater, Sugar, 
and grated Nutmeg. . , 

Black-puddings. i 

Take fix quarts of great Oat-meal, and 


: put to it three Gallons of ſifong Broth, let | 
It bolll ſoftly over the fire about half an | 


Iamrwr” 


-C 
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hour, ſtirring it contimually,pour it forthinto. | 


 agreat earthen>Pan,et it be cold,and put to' | 


It tive or ſix quarts of Hogs-blood ſtrained, } 
mix theſe together, and let them ſteep all | 
night; then take an indifferent handtul of | 


Winter-favory , and as much Penniroyal, 


fomeHyſop and Roſemary.with a handful of | 


Tyme and Sives, or inſtead thereof Onians 
or Leeks, and a handful of Sage, mince all 
theſe together, and. mingle them with your 
aforeſaid ingredients, let yours ſeaſoning be 
Pepper beaten ſmall, Cloves, Mace, Ginger, 


# . - 


Cinamon, Nutmegs and $alt,, then cutin a 
good quantity of Lard about the bigneſs of 
2 great Dye, adding thereto the yoJks a a 

0- 


\ 


i 


"ay 
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-dozen 'and xhalf of Eggs beaten very. well, . ' | 


mingle theſe well with your hands. Your; 


ſmall 'Hogs-guts being cleanſed: ard was 
tered a day. before, cut. them about 'a yard: 


| long or ſomewhat: more, blow them 'up to 


ſee whether thcy be found, and fill them 
with the \materials aforeſaid , and tye up 
your lengths in {ix links or four , as you 
ſhall judge fitz let your Water boiF-mede- 
rately, and having boiled your Puddings a- 


| bout half an hours take them up,'and put 
} others in 3 then put them in for. half an 
# hour more; do this as you are filling your 


Puddings, ſupply your- Pan with Hogs- 


| ſuet, and order your hand in the filling 


that the ingredients may all carry a due 


| proportion. 


Black-puddings otherways made... 


Fake the blood of a Hog whilſt it 1s 
war, and put therein ſome Salt; when it 
is cold, put in groſs Oat-meal well pick'd 3 
after it. hath ſtood a ſoaking all night, then 
put in Roſemary, Tyme, Penniroyal, Savo- ' 
ry and Fennel: minced ſmall, alter the haxd- 
nefs. and redneſs of the blood with ſome 
Cream, beat in hait a dozen Eggs, and fſea- 
{cn jt. with Cloves, Mace, Pepper, Fennel- 

| {ced, 


J 202: 
ſced, and cut in good ſtore of Beef-ſuet i in: 


G pretty big lumps. 


Or elſe take a-quantity - of Oatmeal, the! 


one. half. you muſt-pick and put it into! | 


1>uddings o _— UI | 


Hogs-blood: whilft it is warm , being firſt: F 


well trained, ſo let it- ſtand all night z then' 


take the other part of the Oatmeal and pick: 


italſo, and boil it in Milk till it be tender, 


and all the Milk conſumed, then. put- it to; 


the blood, ſtirring it well together, put in; 


good ſtore of Hogs-ſuety and ſeaſon it with | 
{weet Herbs, as aforeſaid, Salt, Pepper and | 
Fennel-ſeed, fill not the guts too full, and : | 


boil them gently. 
Polony Sauſages, 


Take of a Gammon of Bacon boiled, a. | 


good piece, take as much Lard and mince: 
them both ſmall , mingle theſe together, 
and beat them in a Morter, then ſeaſon 


them with Tyme and Sage minced. very | 
ſmall, and-good ſtore of Pepper pulverized 


with ſome Cloves Nutmeg, Mace and Salt; 


add to them the yolks of Eggs, and as much. 
'red Wine as will render them Riff, mingk. 
them” with: your hands, and 'fi}l your sking,. 
which muſt be as big as the ſmall end of 2 


Rolling-pin, then hang them in your Chim- 
ney for ſome time : z When you uſe them, 


cut -} 
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-þ cut them outthin round-ways,and put.them: 


into a Diſh with Oyl and Vinegar, they will 


ferve either for. a ſecond courſe or collati= 


on for a drinking bout 3 ..if you ſeaſon-them 


| very well with the aforeſaid ingredients, 


they will keepa long time, they muſt bang, 4 
either in a place_ indifferently-. hot and :: 
cold.... . | 


Liver Puddings. . 
Having boiled your, Hogs: Liver , grate 


l it, and add to it agreatex quantity of grated 
| Bread than there is of Liver, with both their 


quantities of fine Flowre :. to every quart 
of this compoſition allow four. Eggs, half 
a pound of Beef-ſuet minced very ſmall, 


| 2 quaxter of a pound. of, Currans, a little 


Roſewater , ſome Cloves, Nutmeg, Mace, 
Cinamon and Ginger beaten {mall ; having, | 


' ſeaſorn'd it with Salt, put thereunto Wins - © 


texr-ſavory , Penniroyal,, {weet, Marjoram 
and. Tyme minced very. {mall, then. mins 


gle all theſe with a little Milk 3, and having 


made this mixture as thick as Frumenty , 
fill your guts therewith , then boil them 
foberly for the ſpace of an hour ,.. and. if 
"oy perceive any of them to bladder prick 
knem. . 257 
Or thus ;; Take a Liver , as aforcſaid , 

boil 
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boil it dry, and let. it ſtand till it be cold, | 
then grate it and fift it through a Cullen- 
der, put Cream to it, and the flick of a 
Hog minced {mal , with ſome grated 
Bread, alſo add thereto ſweet Herbs minced 
fmall with Nutmeg, Mace, Pepper, Anni- | 
ſeed, Roſewater, Cream and Eggs, with 
ſome Currans and Dates, as you ſhall think 
ft, ſo fill the guts and buil them. 


Oatmeal Puddings. 


Take a pottle of Milk, and (ct it over | 
the fire, with four or five ſticks of Cina- 


mon and Jarge Mace, then take three hand- : |. 


fuls of great Oatmeal and beat it ſmall in | 
a Morter, then ftirrmg your Milk put it | 
therein, making it of an indifferent thick- 
neſs; then put in two handfuls of Bect- | 
ſuet cut ſmall, ftir it and let it boit halt an 
hour ; then pour it forth into an earthen- | 
Pan, and Jet it ſtand till it- be almoſt cold,. | 
if it grows thicker than is requiſite, you | 
may make it' thinner with ſome new Milk, | 
then break into it the yolks of five or fix 
Eggs, with aquartern of Sugar, a-grated 
Nutmeg; and: ſome Roſewatcr , butter the 
bottom'of your Diſh , and pour. in your 
Pudding of the thickneſs of Batter 5- then 


put it into an' Oven about half heated; and , 
| let * 


/ 


| ſeafoned-as before. 
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| let it ſtand there half an hour, then draw it, 


ſcrape on Sugar and ferve it up. 


Or: thus: EBT 
- Pick and waſh very clean x quart ef 


| whole Oatmeal, ſteep it 'in warm Milk all 


night, next morning drain'it and boil it in 
three pints of Cream 3. when it is cold, put 
to it the yolks of half a dozen Eggs, and 
but half the' whites, Cloves, Mace, Safe 


| fron, Salt, Dates fliced'and Sugar, boil it in 


a Pipkin, ſerve it with beaten Butter, atid / 
ſtick it with ſliced Dates, and ſcrape on 


= * | Sugar 3 you may for variety add Raiſins of - | 


the Sun, all manner of fweet 'Herbs, being 


Ll 


- 
% 


Or you may: take great 'Oatmeal., pick | 


I- | and ſcald it in Cream, then ſeafon it with 


Nutmeg , Cinamon,: Ginger, Pepper, Cur- 
rans, you may either bake-it in a Diſh, or 
boil it in a Napkin , ſerve it with beaten 
Butter and-Sugar ſcraped thereon. | 


Oatmeal Pudding after the beſt manner. 


| Take great, Oatmeal - well pick'd and 
waſh'd, and bind'it up in a bag, then boil 
tt in Beef-broth tender, then take ſome 
Cream and; boil it with large Mace and 


4 fliced Nutmeg, then take it off the fire, and: 


ſlice 
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to a quart thereof take eight Eggs, the 
whites but half ſo many, and mix it with 
your Oatmeal, then: add thereto a. good 
quantity of Reef-ſuet, Roſewater, Salt and. 
Sugar, ftix them well together, butter the 
| bottomof your Diſh and fo bake it. 


: Rice-flowre Pudding. 
Thicken a pottle of Milk with as much 


Rice-flowre as will make it as thick as Bate- | 


ter, then boil it with Cinamon and. large 
- Mace, «then put ugto it a piece of Butter, 
and ftir it continpally z when it -is indif-- 
ferently thick, put it into an earthen-Pan 
to cool, when it is almoſt-cold, add: to. it 
two handfuls of Currans,, a little: Sugar, 
beaten Cinamon, and .a handful of rvineed 
Dates, with the yolks of- half a dozen 


Eggs, the whites oGthree omitted, butter: 


the bottom of your Diſh,and poyr in your 
Pudding 3 you will do well to garniſh the 


brims of your: diſh with paſte; when.it is- | 


baked ſcrape on Sugar. 
Rice-pudding in guts. 


,Take: a pottle of Milk, ſet it over the 
fire, and put therein three quarters of a 


poung of Rice well pick'd and waſh'd, with. 


a lit- 


ſlice a Manchet very thin-into the- Cream | 


by 
4» 
| 
[ 
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3 little beaten Mace , and bodl .it till'the 


Mace be dry. then pour your Rite into 
a ſtrainer, that you may drain it'from its 
moitture, then put to it the yolks of eight 
Eggs, - and the whites of four, three quar- 
terns of Sugar, a quarter of a pint of Roſe» 
water, a-pound and half of Currans, and 


the like quantity of Beef-ſuet minced, ſea» 


{on it with Nutmeg,Cinamon and Salt;then 
dry the ſmall guts of a Hog,Sheep or Heifer, 


- | being well cleanſed and Reeped, fill your 


guts with the aforeſaid ingredients , cut 
your guts a foot long, tye them both ends 
together; a quarter of an hours boiling 
will ſerve the turn. ; 
Or you may boil the Rice firſt in Water; 
then in Milk, after that with Salt in Cream 3 _ 
then take half a dozen Eggs, grated Bread,:: 
good ſtore of Marrow minced ſmall, ſome . 


Y | Nutmeg, Sugar and Salt, fill. the guts, put 
| them ina Pipkin , and boil them in MUk 
| and Roſewater. MT "S001 


Rice-pudding baked, 
- Boil the Rice tender in Milk, and ſeas. 


fon it with Nutmeg, Mace, Roſewater, Su-. 


gar, Eggs, and. but half the whites, grated 
Bread with Marrow minced , then put- 


- | ting in a little Ambergricſe , bake itin a 


'Diſh, 
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- Manchets grated and mingled with a quariÞ 


Sun, with as many Currans, and a piece 


meg , and put thereto a handful of Flowre, | 


Puddings of 
Diſh, the bottom - whereof muſt be but 
fridge, -. - - : : 

Haſty-pudding in e@ Diſh. 


.. Take three pints of good thick Crea 
and when it boils, put- therein two penn 


OK 


ter of a pint of Flowre, a quarter of Su-ſ- 


. gar, Nutmey ,” Salt, and halt a pound ofÞ* 


Butter, ſtir it continually, and put thereto" 
the yolks of half a dozen Eggs when it Þ' 
1s boiled enough, pour it into a Diſh, ftick F© 
it with preſerved Orange-pill, run it allF' 
over with Butter, and ſcrape upon it ſome y 
double refined Sugar, | 


,. Haſty-pudding in a bag. 

Takea quart of thick Cream, with-two! 
fpoonfuls of Flowre, ſeaſon it with Sugar, F 
Nutmeg , Salt , wet your bag and flowr }* 
it, then pour in your Cream whilſt it s 
hot, when it is boiled butter. it. This Pud- Þ* 
ding is not inferiour to any Cuſtard. '» 

Or you may take a pint of good Milk, 
put thereto a handful of Raiſins of the 


0) 


of Butter , then grate a Manchet and Nut- 


when the Milk boils, put inthe bread , let F 
it - 


F-- 
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adit boil a quarter of an hour, then diſh it up- 
08 beaten Butter, PP 


Haſty-pudding the beſt way made. 


amb Take a quart of good thick Cream, and j 
angſthe quantity of a French Roll and half, > 
1axÞrated or rather fliced thin z when your ; 
cnſCrcam boils, put in- your Bread with 
| offrated' Nutmeg, Cloves, Cinamon, Mace 
eto nd Ginger beaten, add thereto.a ſpoonful 
: pr two of Flowre, incorporate 'theſe well 
ck Kogether , and keep it ſtirring , as it-boils 
altÞut in a ſpit of Butter, then take the yolks 
me {of four Eggs, and the whites of two, beat _ 4 
hem and put them into your Skillet or. - 4 
Pipkin, with a handful of Sugar, and a -*: 
ittle Roſewater, then fiir it well till you. 
wa perceive it to thicken and boil, then pug +... 
2p. Mc ont.into the Diſh you intend to ſerve jt- > 
ve $-P in, ſet it overa Chafing-diſh of coals;:'/ 
oy” and heat a Fire-ſhovel red -hot,. then hold. 
1d. $f cloſe to the top' of Your Pudding, till 
. Fyou perceive it look brown;"tnen" ſcrape 
dn- ſome Sugar and ſerve it, . - 


Andolians or Blood-pnddings. ga F 
Having ſoakeg | ygur Hogs-guts, turn- 5 


T6, them, ſcour them, and ſteep them in. Was" - 
let F< twenty four hours, then take them out, _ 
it 4 wipe 
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wipe them dry, and turn the fat fide-out 
ward: Then take Pepper , chopped Sayy 
a little .Cloves and Mace beaten, Coriandet 
ſeed and Salt, mingle all together, and ſe 
ſon the fat ſide of the guts, then turn tha 
ſide inwards again, and draw one gut ove 
another, to what bigneſs you pleaſe, 
boit-thems in a PB or Pan 'of fair' Wats 
with a piece of interlarded Bacon, and. foril 
Spices, with- a little Salt, tye them faſt'# 
both ends, and make them of what length 
you'pleaſe. 
Or you-may take blood and ſtrain it, 
three parts of Blood to two of Creant,' 
couple of Manchets and Beef-fuet cut ſquat 
like Dice, the yolks of half a dozen Egg 
Salt, ſweet Herbs, Nutmeg, Cloves, Mad 
and Pepper. 
-. As for your blood, you may either takt 
that of a Gooſe, Sheep, Calf, Lamb 
Fawn, 


A moſt incomparable rare Marrow-pndding, 


W 
Take the Marrow of four Marrow 
bones, two: French Rolls , half a: pound P 
Raiſins of the Sun ready . boiled and cold 
Cinamon a quarter of an Ounce fine be}: 
ten, two grated Nutmegs, a quarter of 


| Wm—_Y 
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pound of Sugar, a quarter of a potind 0 
. | Dates- 


/ 
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wtDates, Sack half a pint, a quarter of a pint : 
xelof Roſewater, ten Eggs, two grains of Am- 
deribergricſe, and two of Musk diſſolved : 
(xJLaftly, have in readineſs a deep Diſh, and 
thafflay in the bottom ſome ſlices of French 
vatBread, and ſtrew thereon Nutmeg , Cina= 
Wnion and Sugar mingled together, and ſprin- 
athFkle the ſlices with Sack and Roſewaterz - - 
on then lay on fome Raiſins of the Sun, ſome © ? 
{| Ffliced Dates, and good big pieces of Mar= + 
potlf row : And thus make two or three lays of 
the aforeſaid ingredients, with ſome Musk, 

1 and a great deal' of Marrow on the top, 
i, Fthen take a pottle of Cream , and ſirain  - 
zuanit, with balf a quarter of fine Sugar, and'a - © 


og little Salt, with the yolks of twelve Eggs 
Jidhand fix whites, then ſet the Diſh into the 


Oven temperately hot, when baked ſcrape 
on ſome Sugar. | 


ib 0 An excellent boiled Pudding. 

; Beat the yolks only of half a dozen 

if with Roſewater , and a pint of oo 
row warm it with a piece of Butter as big as a 
nd ofPullets egg 3 when it is melted , mix them 
cold Well together, and ſeaſon it with Nutmeg, 
» beiSVugar, and Salt, then put in as much Bread 
r of $85 will make it as thick as Batter, with a 
nd oFPpoonful of Flowre, then take a double 
Jat6s E | cloth, 


312 Puddings of - 
cloth, wet it and flowre it, -tye it faſt, and 
put-it in the Pot; being boiled, ſerve it wi 
Butter, Verjuyce and Sugar. —_ 
' Or you may take,Pinamolets or French 
Bread, grate it and ſiftit through a Cullen 
der, and mix it with Flowre, minced Datg, 
Currans, Nutmeg, Cinamon, minced Suck, 
Milk from the Cow, Sugar and Eggs, tak 
away one moiety of the whites, and ming 
them all together, then make it round like 
| a loaf, when the liquor boils, put it in tyed 

np in a doubleccloth. p 


Cream Puddings. - '} 
"Take a pint of Cream , ſeaſon it with 


Ntrtmeg, Cinamon, Ginger and Mace, ;kth 


your Ginger be quartered, then put toit 
the yolks of four Egg, and half the quan} 
tity of Whites, half a pound of Almonds 
' blanched , beaten and ſtrained with the 
Cream, alittle Roſewater, Sugar and a ve 
ry little Flowre, thcn put your Pudding ir- 
to a bag or Napkin, having firſt wetted and 
flower'd it; being boiled, let your Saucebe 
Sack, Sugar and Butter beaten up thick. to 
gether with the yolk” of an Fgg 5 then 
' blanch ſome Almonds, flice thetn, and flick 
the Pudding very thick all oyer, then ſcraps 
en Sugar and ſerve it up, 2 


Green. 


4 


Grees: Puldings of Hetbs, 


Take a quart and ſomewhat more of - 
Cream, and Rfteep. therein the pith. of # 
penny-white-loaf, into which you muſt beat 
the yolks of cight Eggs, then add thereto 
Currans, Sugar, Cloves, beaten Mace, Dates, 
Cinamon,Nutmeg, ſweet Marjoram, Tyme, 
Savory, Penniroyal minced very ſmall, the 
juyce of Spinage,Saffron and Salt, boil theſe 
with Beef-ſuet orMarrow,or without either; 
theſe. Puddings are excellent to be ſerved 
| up alone in a Diſh, or good ſiuffings for 
48 boiled or roaſted Poultry ,, Kid , Lamb or 


- 


Another excellent boiled Pudding, 4 


Beat ſix Eggs into a pint of Cream , 
put it over the Fire, and ſcald the crum vE 
a Manchet therein ,. then put to it halka 
pound of blanched Almonds beaten ſmall _ - : 
with Roſewater, ſeaſon it with Sugar, Nut= 
meg and Salt, ſome Dates ſliced and cut. 
{mall, ſome Currans boiled, and ſome Mar- 

_— minced., beat them all together and 
elt, 
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Almond Pudding in a Diſh, 
| Take a pound of Almonds, blanch and 
pound them in. a Marble-Morter , ſtrain | 
them with a quart of Cream, a grated 
Manchet fierced, four Eggs, ſome Sugar, 
Nutmeg grated, ſome Dates , and a little 
Salt, boil it and ſerve it in a Diſh with bea- 
ten "Putter, Rick-it with Wafers, and ſcrape 
-ON Sugar. 

' Some uſe this courſe by taking a pound| 
-of Almond-paſte , ſome grated Naples- 
bisket, Cream , Roſewater , yolks of Eggs, 
beaten Cinamon, Ginger, Nutmeg, ſome] 
boiled Currans, Piſtaches and Musk, boil i 1\| 
in a Napkin, and ſerve it as the for 
mer. 


| 
| 
- 
? 


| 


© Mhnowd Puddings in guts, 


Take a pound and a half of Almond-paſte, 
and put thereto ſome new Milk or Cream; 1 
with four or five blades of Mace, and 
ſome ſliced Nutmegs 3 when it is boiled, i 

© take the Spice clean from it , then gratea 
penny - Manchet, 'and fierce it through a 
Cultender, put it into the Cream, -and let 
it ſand till. it be cold ,:- then put in the Ak 
monds, eight yolks of Eggs, Salt, Sugat, 


and good ſtore of Marrow or Beef-{uet 
fine+ 
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fhely mincal i, —_— therewith fill the 
4 | guts. 

in Einamomn o Pdlinge,. 

| Takeo: quarts'bf Cream, and ſteep. 


therein two F rench Rolts, a dozen yolks of 
_ Eggs Dates ors apa Tz beaten Cthamons | 


and forme” A) Imond*palte';* you my fome= | 
PN nies uſe'Rt ſewaterand boiled” ZUFTAans z 
Il acer boil Ot bak ir, which \ you pleaſe. 


i "Hogg Piddings,. Ons 
: j - d A 's 4 


me lf cl: la + Calves; clibirpn; boil. it; ah 
1i}} when itis/ cold; mince it: very. ſmall, then 
or-ff take the yolks of four Eggs; and: the 
whites of two,, ſome Cream, erated Bread, 

8 Sugar, Salt; Currans, Roſewater, ſome Beef= 

F fuet'or Marmw, Giveed Herbs. Marjoram, 
ate; Thins zParſtey, andilmingle "alt together:s 
amy thew hvitg} a. Sheep-maw: ready ..duefſed, 
and pat wan. 06s rraterials and: boil 
led, It; 05 ©5615 
teal Others take a Sins of Parſley, $a- 
zh 20 vory, Tyme, Onions, . and Oatmeal groats 
| 1 F chopped eopethe?. and 'mingted with 
 AÞ ſdrno thinded:Beef2{hct, 2 with Cloves, Mace, 
Pepper andSalty fill the panch; ſow it up 
We voit it 5 whewie-is boiled ,\-cut a hole 
P 2 in 


 Cleves, | Mace, Cinamon, Ginger, Currans,| 


3:5  Puddings of 
io it, and put in ſome beaten Butter, with 
_ _ yolks of the three Eggs. 


Another very good way. 


Take a Calves-chaldron or Muggets,boil }; 
it'tender and mince it ſmall, put to it} 
grated Bread, the yolksof fix Eggs, with 
as-many whites, ſome Cream, . {weet Herbs, 
Spinage, Succoxy, Sorrel, Strawberry-leaves 


. minced ſmall, a little: Butter, Pepper , 


' Sugar, Salt, Dates, and boil it in a Napkin 
or Calves-panch ; being boiled, diſh it and} 
_ twim it with {craped;Sugar, Mick it with! 
fliced Almonds, and run it over with bes| 

ten Butter, | & HOY i| 

Chiveridge Puddings, | 

'- Lay the fatteſt of a. Hog in fair Wateſi 
and Salt_ to ſcowr. them, then. take tht 
longeſt and fatteſt gut, and ſtuff /it! with 
Nutmeg, Sugar, Ginger, Pep , and {liced 
Dates, boil them and ſervizthem to the 
Table, | 
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Swart or Gooſe-pudding,  ; 

Take the blood of- either and frain it, 
and put therein Oatmeal to: ſteep, or grated 
Bread in: Milk or Cream, with NO | 


| your diſh wi 
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epper , ſweet Herbs minced , Beef-ſuet , 
Roſewater,minced Lemon-pill, with a {mall 


Pe 


quantity of Coriander-ſeed : This is a ve- 


ry good Pudding for a. Swan or. Goolcs 
{| Neck, - 2 


Deal pudding. : 
Take ſome of the raw fleſh of a Leg 


of Veal,” and. mince it very ſmall, then min-> 


oleit with lard cut into ſquare pieces}and 
mince ſome {ſweet Herbs, as Marjoram, Pen- 
niroyal, &c. with ſome Spice, as Nutmeg, 
Ginger, Pepper and Salt-, work or incor- 
porate all together, with Cinamon, Sugar, 
Barberries, ſliced Figs, blanched Almonds, 


| half a pound of Beet-ſuet tinely minced, 


put theſe into Hog or- Sheep-guts- well | q 
cleanſed,. cut them an inch.and.-a halt long, 


Y tyc. them and boil them in a Pipkin, with | 


Claret wine, with large Mace 3 being almoſt ' | 
bogled, have ſome byil'd Grapes in ſmall 
bunches, and Barbetries in knots, then 
diſh them on French Bread ; being ſcald- 
ed with MI: Broth or Gravy, garniſh + 

th.iliced Lemon : this is a moſt 
&licate Pudding, 


Bread Pudding in guts, 


Take ſome Creatn and boil it with Mace. 
EF 3 and. 


-_ 
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and mix therewith {ome Almonds blanch- 
ed and beaten with Roſewater, then- take 
Cream, Eggs, Nutmeg, Currans, ' Salt-atit 
Marrow, and mingle them- all together 
with as much grated white Bread; es-youſ 
ſhall think ſufficiept, and herewith fill your 
guts, _ | 


Bread Puddings green or yellow. 


| Grate three pentiy-white-16aves ,' and 

Ferce them through a Cullender, put thetlf 

into a deep'diſh, and put ts them! thre 

Eggs, three pints of Cream, Cloves, Mac 

Saffron, Salt, Roſewater, Sugar, Currans| 
three quarters-of a pound of Beef-ſutet, and 
the like quantity of Dates; -if you woukl 
"have your 'Pudding green, 'colour it with 
Spinage, and all manner of ſweet Herks 
"ftamped amongſt it ; as Savory, ſweet 

' Marjoram, Roſemary, Penniroyal, &c. buti 

' yellow, put therein only Saffron-water, 

| An Italian Pudding, 

Take: a 'fine Manchet, and cut it info 
ſquare 'pieces like Dice; then put to it hall 
a pound of Beef-ſuet minced ſmall , Ra 
fins of the Sun, - Cloves, :Mace, :Dates, SW} 

, Marrow, Roſewater, Eggs and Crean - 


mingle all theſe together, then Butter the 
bottom 
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bottom. of your Diſh, and put-in the afore- 
mentioned ingredients, about three quar- 
ters. of an hour it will be baked, then ſerape.. 
rj -0n Sugar. | 


| _ Some Italians uſe to take halfa pound - 
of grated Parmiſan, or old Cheeſe, a pen-- 
ny Manchet grated, {weet Herbs chopped: 


very ſmall, Cinamon, Pepper, Salt, Nut-. 


meg, Cloves, Mace, tour Eggs, | Sugar and 
'Currans, bake it in a Diſh or Pye,- or boil 


Y lic in a Napkin 3 being boiled, ſerve it with. . | 


beaten#Butter, Sugar and Cinamon.. 
. French: Pudding. 


 Takea pound of Raifins of the Sun, two: 
penny white-loaves chopt -and cut into. }; 
dice-work., a pound of' Beef-ſuet finely -*: 
minced, fomewhat more than a-quartern of- 


ah Sugar, twelve or fourteen Dates: fliced, a. 


ig lamps of Marrow,Salt, a pint of Cream, .  : 
half a dozen Eggs beaten: with it, Cloves, 
Mace, Nutmeg , Salt. and a Pippin -or two 
pared, with a.couple of Pome-waters fliced: 
and put in the bottom of the [Diſh-before 
you bake it; if you find your . ingredients + 
too many, or your Diſh or Pan he too, lit= -_ 
tle to hold them, divide them in. two. equal 
Parts,and: bake them a part, © 

: F 4. It. 


= of Musk, a dozen and a half pretty:  } 


- -$2O Huddings of 
It you would make a French Barley 
Pudding, thus you muſt do ; Take a quart | 
of Barley and boil it, then add to it the 
quantity of Bread, as amounts to a. Man- 
chet, then beat a pound of blanched Al- | 
monds with Rofewater , and ſtrain them 
with Cream, then take the yolks of eight 
Eggs, and the whites of four, and beat 
them with Roſewater, ſeaſon it with Nut- 
meg, Mace, Salt, Marrow, or Beef-ſuet cut 
Sal, then filling the guts herewith boil 

Ee 


Puddings of Swines Lights. 


Take your Lights and parboil them, |j 

+ *then mince them very ſmall with Suet;| 

and mix them with grated Bread, Cream, 
Currans, Eggs, Nutmeg, Salt and Roſewa- || 
ter, {0 fill the guts. 3 


A very good Pudding. 


Take the crums of white Bread, the like 
guantity of white Flowre, the yolks of four 
ES85, and as much Cream as will make it 
as. thick as pancake Batter, then butter your 


Diſh, bake it and ſcrape on Sugar. 
WW bite P addings the beſt way to make them. 


Take Hogs Umbles and boil. them ver] 
tender, 


| 
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cy || tender, then take ſome of the Lights with 
art | the Heart, and all the fleſhy part about 
he Þ them, picking the ſinewy skins from them 
n- | all, then chop the meat very ſmall, and 
A1-# put to it ſome of the Liver finely 'fierced, 
em | ſome grated Nutmeg, the yolks of half a do- 
zht | zen Eggs, a pint of' Cream, two or three 
cat | ſpoontuls of Sack , Sugar, Cloves, Mace, 
ut- | Nutmeg, Cinamon, Carraway-ſced, a little 
cut | Roſewater, good ſtore of Hogstat, and 
zoil | ſome Salt, let your guts lyea ſteep in Rolc- 
water till you fill them. . _ 


| Another approved way. 


m,jj Take three pints of great Oatmeal pick'd 
et, jj very clean, fteep it in Milk three 'er four, 
7, Y hours, then drain the Milk from it; and 
va- ij letit lye all night in Water that is warm,” _ 
$ inthe Morning drain it. from the Water, 
J and put to it two pound of minced Beet- 
ſuet , half a ſcore Eggs with half their 
whites, a quarter of an ounce of Nutmegs, _ 
4.much Sugar, 'a little Mace, a quart of *' 
» and a little Salt, mix them well tq- 
ber, and fill your guts herewith... 


_ Cambridge Pudding. 


- Sierce- grated- Bread : through a Culler 
and. mingle it with ſome. Flowre,, 
5p | minced. 
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minced Dates, Currans, Nutmeg, Cinamon 
and-Pepper, minced Snet,'new Milk warm} 
fine Sugar and Epps; 'take away ſome d| 
their whites, and incorporate all togethaf 
Take half a Pudding on the one fide, andf 
Halfa Pudding on the other, and'put Bu 
Zcr in the midſt, putting the one half lf 
the Pudding aloft tipon the other mad 
round- like 'a Loaf; pat iri 'your:Puddiny 
when the liquor boileth, and when it is" 

mough, cut it in the -midſt 'and ſervei 
up. L 


i 
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All forts of Forcings or Farcings fi 


any Roots, Land-fow! , Sea-tow| 
or any other joynts\of Meat. 


Roots, as Mellons, Pompions, &c. | 


PF Aving taken the '{eeds out of your Me 
lon , cut it round two' fingers det 
then let your farcing or fiufhng be grit 
Bread, beaten Almonds, Roſewater'Ul 
Sugar, with ſome of the -Pulp of the Mt 
lon ftampecd with it, alſo Bisket-bread pit 
'vcrized, fome Coriander-ſeed , cand 


Lemon-pill minced , fome beaten «Mi 


4111088 


Farcing#: - 1323; 


and Marrow -minced - ſmall, beaten -Cina- 
mon, yolks of raw Eggs, ſweet Herbs, Sat- 
1d] fron and Musk a grain , then. fill your 
| rounds of Mellons, and put-them in a-tiat- 
bottom'd Diſh with Butter in the bottom, 
and ſo bake them, þ 
Let your ſauce be made of White wine 
and ftrong broth ſtrained with beaten Al- 
monds, Sugar-and Cinamoy, ſerve them on. 
Sippets finely carved , give this Broth 
a:walm , and pour it on your /Mellons, _ 
with ſome fine ſcraped Sugar, dry them in. | 
the Oven, and ſerve them, 1 
1n the ſame manner you may do'them. 
whole, alſo Cucumbers, Pompions;,Gourds, 


great Onions, Parſnips , Turnips , Care. 
rots, &*; 


Farcings or S tuffings for- any ſort of Fowl: 


Take Mutton, Veal or 'Lamb,-mince it: 
and put to it ſome grated Bread, yolks of: 
Eggs, Cream, Currans, Dates, Sugar,N Nut-- 
meg ,, Cinamon , Ginger , Mace, juyce'of. 

- Spinage, ſweet Herbs, Galt, and mingle all: 
” together, with ſome whole Marrow : if you: | 
would ' have your. farcing look yellow. ſe. 
"-daffron water. 
Or you may ufe this farcing-*: ike 
' a Calyes Udder. boiled and cold, and. Ramp 
| tt 4 
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it with Almond-paſte, Cheeſe-curds,Sugar, I 


Cinamon , Ginger, Mace, Cream , Salt , 


raw Eggs, and ſome Marrow or Buts 
or. 


Another excellent Farcing for any ſort of þ 


Fowl, 


"Take part of aLeg, of Veal, and- mince 
\It with ſome Beef-ſuet, {weet Herbs,grated 
Bread, Egos., Nutmeg, Pepper, Ginger , 
Salt, Dates, Currans, Raiſins, candyed- Q- 
ranges, Coriander-ſeed, and a little Cream, 
bake or boil them, you muſt thicken them 
with the yolks of Eggs, Sugar and Ver- 
-Juyce, and ſerve them on Sippets, ſtrow.an 
Sugar, and garniſh your Diſh with, Lem 

ICC * 


» 
4 


Otherways, 


- Take Rice-flowre and. ſtrain it either 
'- with Cream or Goats-milk, and the brawn 
ef a. Capon roaſted, minced and ſtamped, 
hail, them to a good: thickneſs, with ſome 
Mazxrow, Roſewater, Sugar and; Salt, with 
_ Þme Nutmeg, Almond-paſte, and beaten 
Mace,when they are.cold, fill your Poultry 
herewith , or farce any other joynt.of meat 
pxopertor.farcing, 


Fa 


A on} fin, pu A eo 


—_—— > TT >” 5 


R late Ls --ches "IO OERr% , ante. : _ as TM hes. 
D OR : 
Farcings- 325. 


Farcings of Livers of Poultry. 


Fake your Livers when they are raw, 
and cut them into ſquare pieces about-the 
bigneſs of ſmall-dice , cut as much inter- 
larded Bacon in the ſame form, with ſome 
{weet Herbs chopped very ſmall, add there- 
unto ſome yolks of Eggs, beaten Cloves, 
Mace, Pepper and Saltz and if you pleaſe 
ſome Prunes.and Raiſins of the Sun, ſome 


| grated old Cheſhire Cheeſe, a clove or two 


of Garlick, and fil} your Fowl whether, you 
roaſt it or boil it. | 


Farcings for Turkeys, Pheaſants, and the btt- 
zer fort of Fowl. | 


Take Veal and Beef-ſuet , and mince 


. them together, and let your ſeaſoning be : 
Cloves, Mace, a few. Currans, Salt, and the ' 


bottoms of Artichokes boiled, and cut into 
{mall ſquares, mingle theſe together with 
Pinc-apple-ſeed , Piſtaches , Cheſnuts, yolks 
of. Eggs, and: fill- your Fowl herewith. 
Farcings for Sea-fowl boiled or baked. 


Take ſome of the fleſh of a Leg of Mut- 


ten, and mince the meat ſmall with Beef- 


ſuet, Penniroyal, ſweet Marjoram, "Tyme 
and other ſweet Herbs , add thereunto 
grated 
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grated Bread, Dates, Currans,. Raiſins O- 
rarge minced ſmall, Ginger, Pepper,Nut- 
meg , Cream and Eggs, farce your Fow| 
herewith, and boil or roaſt them , let your 
ſauce be Marrow , ſtrong Broth , WhiteÞ 
wine, Verjuyce, Mace, Sugar and yolks off 
Eggs, ſtrained with 'Verjuyce, ſerve them 
in on finecarved Sippets and ſliced Lemon, 
Grapes, &c. | - 


Farcings for Mutton: 


Cut a pretty big hole in a Leg of Mut- 
ton, and the fleſh that you take trom thence 
mince - with Beef-ſuet or Bacon , {wet 
Hesbs, Pepper, Salt, Gloves and Mace, and 
two or three cloves of Garlick, raw Eggs 
two or three Cheſnuts, work up theſe in: 
gredients together.and farce your Leg there 
with 3 when you have prick'd it up, either} 
roaſt it or boil it, make ſauce with the re- 
mainder of the meat, and ſtew it onthe 
fire with Gravy., Cheſnuts , Piſtaches 0 
Pine-apples, bits: of Artichokes , Pears, 
Grapes or Pippins, and thus ſerye it.. 


"= F arcings for Lamb. 

' * Mince ſome Lamb with Suet , Parſley, 
Tyme, Savory , Mary-golds, Endive and 
Spinage 3 being finely minced, mingle bes 
” wat. } 
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_ with grated Bread, grated. Nutmeg ,'Cur- 
rans,:\Dates,. yolks of Eggs, Roſewater and 
wil Verjuyce. | 


Farcings for Veal, 


Having minced ſome of a Leg of Veal; | 
cut your lard like Dice, and put to it with 


| ſome minced Penniroyal, ſweet Marjoram, 

| Wiriter-ſavory, Nutmeg, a little Cammo-: 
mile, Pepper. Salt, Ginger,Cinamon, Sugar, 

and incorporate theſe together , then fill 

uy - ſome Beef-guts herewith, and ſtew them in - 

- a Pipkin with ſome Clarct wine, let not 

bf the guts be above three inches long, infuſe 


| in the fiewing large Mace, Capers and Mar- - 
TS row, being cnough, ſerve them on Sippets: \ 
with ſliced Lemon and Barberrics, and run. 


| them over with beaten Butter, and ſcrape * 
< Sugar. | 

A " Farcings for Veniſon. = _- 
, | - 'Mince/ Mutton with Beef-ſuet, Orange= | 


- pill, grated 'Nutmeg, grated Bread, Cori= | 
::ander-ſeed, Pepper, Salt, and yolks of Eggs, 
mingle all theſe together,and ſtuff: your Vap 

y,| niſon; let your Sauce be. Gravy, ftrong, 
- Broth, Dates, Currans, Sugar , Salt , Le- 
- mons and Barberrics. 


o 


Thus * 


F 
| 
, 
; 
| 
F 
| 
q 
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- _ Thus you may farce a Leg or Breaſt of 
Veal, Loyns of Beef, Mutton, or any joynt 


of meat. 


Another good Farcing. 


Mince a Leg of Mutton or Lamb.with 
Beef-ſuet, with all manner of ſweet Herbs, 
alſo Cloves, Mace , Salt, Currans , Sugar, 
and fill the Leg with half the meat, then 
make the reſi into little Cakes, as-broad as 
a halt Crown, and ftew them in.a Pipkin 


with ftxong Mutton Broth, Cloves, Mag li 


and Vinegar, you may- either boil , bake 
or roaſt the Leg.. | 


A Farced Pudding. 


| Mince a Leg of Mutton with Cweet 
Herbs, put thereto grated Bread, minced 
Dates, Currans, Railins of the- Sun, a littk 
Orangado or preſerved Lemon fliced thin, 
a few Coriander-ſceds, Nutmeg, , Pepper 
and Ginger, mingle all together with ſome 
Cream-and yolks of. Eggs, work. it. toges 
ther very well, then wrap the meat ima 


..caul of Mutton or Veal, and fo either, boil 
* or bake it, ES 


A grand farced or forced Diſh. 


Boil ſome Eggs tilL they. be very hard, 
then, 
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then ſeparate the yolks from the whites , 
and divide them into halves, then pound 
the yolks in a tone Morter with March- 
| pane ſtuff, and ſweet Herbs chopped very 
| ſmall, add theſe unto the Eggs with Sugas 
thil and Cinamon finely beaten, mingle all to» 
bs, gether with Currans and Salt, fill the whites - 
ar, and ſet them by ; then have preſerved O- 
en ranges candied, fill them with March-pane- 
31 paſte and Sugar and ſet them by 3 then have - 
inf boil'd Aſparagus minced with Butter and a \ | 
of little Sack; have next boiPd Cheſnuts - 
ke blanched and Piſtaches, then Marrow 
Þ ſteeped in Roſewater, and fryed in Butter 3 
| after this have green Codlings ſliced, mix*d ' 
{ with Bisket-bread and Eggs, and fryed in 
little Cakes 3 next have Sweet-breads or 
Lambſtones, and yolks of Eggs dipt in 
Butter and fryed 3 then have Pigeon-pee- 
py and Chicken-peepers frycd, or any 
malt Fowl, and ſome Artichokes and Po- 
tatoes boiked and fryed in Butter,and ſome 
balls as big as a Walnut made of Parmiſan , 
dipt in Butter and fryed 3 ſet theſe all by ſe- 
verally, as you did the firſt, Put all theſe in 
a great Charger, and place the Chickens, or 
whatever Fowl-you have in the middle of 
the Diſh, then lay a lay of Sweet-breads, 
then a lay of Artichoke-bottoms and Mar- 
| row, 


» TS OP = ER 
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row, and on themſome preſerved Orang, 

round that place your hard Eggs, fryed 

'Aſparagus, yolks of Eggs, Cheſnuts and 

Piſtaches then your green Codlings ſtuffed; 
the Charger being full, put Marrow all cf. 
ver with the juyce of Oranges. Some dyſſ-- 
it thus : Take two pound of Beef-marroy, 
and cut it as big as great Dice, and a pound / 
of Dates cut into {mall ſquares, then take-m 
a.pound of Prunes and ftone them, anda /! 
,pound of . Currans , put theſe aforeſaid into} « 
a Platter, with twenty yolks of Eggs, a - 
pound 'of Sugar, an ounce of Cinamon; | 
having mingled all theſe- together, take 
the yolks of twenty Eggs more, ſtrain then 

with a little Roſewater, a little Musk and f| di 
Sugar, fry them in two Pancakes with 1 
little Butter 3 being fryed yellow, lay-it in 
a Diſh , and ſpread the former Material 
thereon, then take the other and cut-it into 
thin ſlices as broad as your little finger, and | bl 
lay it over the Diſh like a Lettice-window, | 
{ct it in the Oven a little, then fry.it. © © | b: 
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CUSTARDS.. 


Et your paſte of your Cuftards: be made 


up of fine Flowre; done up with 
boiling liquor, and. madefiiffz and having 
.made the forms, dry [them in an. Oven 3 


'then take a quart .of Cream, half a-{coxe 


Eggs, half apound of Sugar, a little 'Mace, 


-halfas.much Ginger beaten very fine, and a. 


ſpoonful of Salt, [ſtrain them through a 
ſtrainer, and-fill therewith your forms,then 
bake them fair -and white , draw: them, 
diſh them, and i{crape thereon double x6 
tmed Sugar, TRE HHISY B59 


Almond Cuſtard, 


Take a pound and half of Almonds, _ 
blanch and. beat them very fine with Roſe- _ 
water, then ſtrain them with'a-pint and _ 
half of Cream, fifteen whites of Eggs, and 
three quarters of a-pound of Sugar which 


| 'is refined, -make the Paſte as afore ſpecified, 


and bake it in an Oven moderately -heated 
that it may look fair and white, then draw 
it and {ſcrape on Sugar, | 


Cuſtart# 


|  Roſewater in a ſtone-Morter, then put if 


332 Cuſftards of all ſoxts- 
Cuftard without Eggs. 


Take three+ quartes of a-pound of Al. 
monds, being blanch*d; pound them witif 


{ome Rice-flowre, and beat them welF tog 
ther, with ſome: Cloves, Mace and Salt, la 
the Spices be beaten with ſome Ginger.an 
rain them all with ſome fair ſpring Waterfall 
add-unto what was ſtrained half a pound © 
double refined Sugar, and a little Saffronot 
your forms being ready: drycd , lay- in tl 
bottom of them ſome fliced Dates, Raifungſ6 
of the Sun ſtoned, and ſome, boiled Cui 
rans, fill them and bake them, being bakalfſf 
ſcrape Sugar upon them 3 forget: not to: 
prick your forms or Cuſtards, before yd 
ſet them in the Qyen, 
Or thus: if you make your Cuſtard 
paſte, ſet it in works, and dry it in the Offi 
ven, then beat the ſpawn of a Pike jn: 
Morter, and ftrain-;it with Cream, ſeaſon 
with Sugar, Roſewater,, a grated Nutmeg - - 
and alittle Mace, beat them well togetheryJ 
Kill your forms, and when it_.is baked, ſirewg3t£ 
comfits thereon, © 

| | are 
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CHEESE-CAKES. 
lg] JRain the whey from your curds made 
Ant of new Milk, to.every pottle of curds 
xterfallow a quarter of a pound of Buttex, a 
de@&good quantity of Rofewater, three grains 
onFof Ambergrieſe ; the crums of a Manchet 
xubbed through a Cullender, the yolks ot 
iſcnſten Eggs, a grated Nutmeg, a little Salt, 
ufand good ſtore of Sugar, mix all theſe wel 
ceſtogether with a little Cream , but do not 
- (make them too ſoft 3, inſtead of Bread,take 
Almonds which will be much better, put 
up your ingredients into Puff-paſte,and bake 
them in a quick Oven, and let them not 
| rg to0. long leſt they. ſhould be too 


Otherways, 


1er | Make your cruſt of cold Butter-paſte, to 
remta gallon of Flowre take a pound of Butz 


Fter, then take, curds made of Cream which * - 


are very freſh and new, and put them into, 
your Cheeſe-cloth , and preſs out: all the 
Whey, then ſtamp in a fine grated Manchet 

| : | among 
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among the Curds, ſome Cloves and Mace, 
a,pouud and a.half of well-waſhed Currans 
the yolks of cight Eggs, ſome Roſewater, 
Salt, half a pound of xehined”1Sugar , with 4 
Nutmeg or twozincorporate theſe well togefjft 
ther with a quarter of & pound of goodſl 
ſweet Burter and 'fome Cream , - make; ilfſ® 
not too foft, put. your materials into paſte fit 
and'bake them,” © or 


> : Oratbur; |! ©, - |: Woe 


Take three quarts of Flowre, and thre 
quarters of a pound of Butter, a little Yet 
or Bzrm, with a fmall (quantity of Sab® 
fron made into powder, add theſe to -tieer 
Flowre,” but melt your Butter in Milk, andÞ* 
fo make up the Paſte; then *take' the CurdsF'2! 
of three quarts of 'new Milk-cheeſe, withÞ* 
near upon a pint of *Crearp, drain the Whtf WI 
well from the'Curds;and pound it'in a Mor] 
ter with half a pound of Sugar, three quafÞ* | 
ters of a pound of Currans waſhed andÞ 
well pick'd, a grated Nutmeg, ſome Cine ti 
mon beaten fine, Sat) Rofeyater,-a littleſs 
Saffron pulverized, and half a" dozen yoll8f* 
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ns, Otherways. 
* Take the yolks of eighteen Eggs, and 
ge the whites of half as many, beat them very 
ol well, then take three pints of Cream, and. 
boil it with Mace 5 after this take it off the 
ſe fire, ſtir it and put in the Eggs, then (et je 
" ſon the fire, and let it boil till it curdleth, 
then take it off, and put therein half # 
Agponnd of Sugar, ſome grated Nutmeg, and 
beaten Mace, then diffolve two grains of 
glAmbergrieſe in four ſpoonfuls of Roſewa= 
: auf ter, and-put therein with-half a handful of 
the erated Bread, half a pound of blanch'd. Al- 
anfþmonds beaten ſmall, a little Cream and 
{ome Curraris, put them in Paſte, as afore- 
riff aid, and let them bake a quarter of an hour 
Fr which will be \ufficient. 
{7-4 Some will take a pottle of Flowre, Half 
af pound of Butter , and the white of 'an' 
Egg working it well into. the Elowre' with 
nd Jthe Butter, then put a little' cold Water 
+le[/01t, and work it up {tiff,, then take a pottle 
ole Cream, half a pound of. MI and a 
gypund of boil'd Cartans; a'iwhole Nutmeg 
"10]pnated , arid boil theſe'! | together gently 
ith the yolks of eighten Eggs,” ſtirit'con - 
ut nm mally ; when it hath boild cnough , 


take 


336  Chreeſe-cakeg of 
take it off, and let it coo), then fill your 
Cheeſe-cakes. 7 : 


Cheeſe-cakes in the Frexch faſhion. 


| Take a pound and a half of Piſtache | 
ſtamped, with two pound and a half df 
new morning Cheefe-curds , three ounce} ; 
and a half of Elder-flowers, twelve Eggs, af| ( 
; 

( 


pound and a quarter of Sugar , the like 
quantity of Butter, and a pottle of Flow, 
ſtrain theſe in a courſe ſtrainer, and fill yow 1 
forms made of Puff-paſte, or other Paſte af 
good as cold Butter paſte, &c. In 


. Otherways after the French faſhion. 


Take fix pound of the beſt Holland - 
cheeſe,and cight pound of new-made morr 
ing Milk Checſe-curds, and beat them in 
Morter, then put Sugar to them, about 1 
pound or more, and half a pound of well 
pick'd and waſhed Currans , fifteen Egg] - 
well - beaten, Cream, three quarters of a _ 
ounce of:Cinamon, half an ounce of Mac 1 
and a little Saffron, mix them well toge} 
ther, and fill your Cheeſe-cakes Paſty-wajS$ 
made of Puff-paſte -or cold. Butter-pale 
being baked, ice- them with yolks of Egg 
Roſewater and Sugar. | b 


| The beſt way of making Cheeſe-eaker. 


Take pretty large morning Milk-cheeſe 
of about fix pound in weight, pound it in 


"es ſtone or wooden Morter, and witha pound ' | ; 


of -of Water amongſt it, and a pound of Sugar, -- ] 


cf} add thereto beaten Mace ,, two pounds of * 


2] Cyrrans, a poynd of Almonds blanched : 
the} ard beaten withs Roſewater, and a little 


mf Salt, then boil ſome Cream, and thicken it -; - 


out with the. yolks of Eggs , work theſe well ' 

: By together, but. let not the Curd be two ſoft, 
make, the, Paſte of cold Butter and Water ,+ 
form it Paſty-ways and fill it. 


" \ 
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nyt White-pots and Fools. 


wel PR bite-pots the French faſhion. 


| "TAke a quart of good thick Cream, and © -- 
T boi] 8 with = or. five blades of ' 
rays] Jarge' Mace , and ſome whole Cinamon , 
ae then take the whites 'of four Eggs, and 
beat them well ,, when the Cream boils up 
Tputthem in, then take it off the fire; and 
1 keep it Rirring a little while, and putin 2 


Go ſome 
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ſome Sugar, then. pare: half a -dozen Pip- 


pins,ſlice them and put them into a pint of 
Claret wine, ſome Raiſins of the Sun, Sugar, 


* beaten Cinamon, and beaten Ginger, boit 
& your Apples to a pap; then cut ſome” Sip- . 


pets very thin, and dry thei before the 


” fre; when the Apples and Cream are boijPd 
* and cold, take half the* Sippets and- lay 


them ina diſh, lay half the Apples or them: 
then lay on the reſt of* the' Sippets; 'then 
Apples as you did before, then. pour on 
thereſt of the Cream, and bake it in the 
Oven as a Cuſtard, and when youſerye it 
{crape on Sugar, | Ed I. 


Rice White-pot, 


Take three pints of Cream, and a quar- 
ter of a pound of Rice well pick'd, ſome 
beaten Nutmeg , Ginger and Sugar ,* boil 
- thele together , and ſet it by till it 1s 

cold; then firain into it the yolks of half 


| a {core Eggs; a quarter of a pound of Cur«:J » 


 *r2ns well-waſhed, and ſome Salt, incorpo- | 


rate theſe together, and bake it. 
You may put theſe ingredients either 


into Paſte, Eartben-Pan, Diſh or deep Ba-. 


ton ; and when it is baked, garniſh your 
Diſh with Sngar, Orange, Comftits and Ct- 
NalmON, 


. 
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White-pot after the Devonſhire faſhion. 


Take Mornings-milk, and ſoak therein: - 
ſome ſlices of white Bread, and put therein 


$. alittle Flowre with the yolks of Eggs bea- 


ten very ſmall, bruiſe your Bread, ſo that —* 
it is wholly incorporated with your Milk, 
Eggs and Flowre, make it about the thick- 
neſs of Pancake batter, then fill a deep 
earthen-pan herewith, and lay ſome pieces 
of Butter on the top, tye a brown paper 
abont the head thereof, and pur it into 
your Oven, when it is baked, on the top 


- there will' be a hard cruſt. You may make 


them without Flowre and 'with Rice, or 
without either, only with Bread. 


A Norfolk-fool. 


Take three pints of Crearh, and boil it 3 
with large Mace and whole Cinamon , - 2 
having boiled a very little time, put there 2: 


mn the yolks of eight Eggs wcll beaten, 


then take it off the hire, and take out your + 


Mace and Cinamon 3 the Cream being of 


an indifferent thickneſs, cut a Manchet in- ? 
to fine ſlices, and cover the bottom of your. ? 
Diſh 3 then: pour” on ſome Cream , then --: 
more bread, do this three or four times till 2 


' the Diſh be full 3 then trim the diſh ſiae 


-Q.2 with 


| 4 _ " . 
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with fine carved Sippets , and flick it 
. with ſliced Dates, ſcrape on Sugar and 
 {erve it. Pop 
; A Weſimmſter Fool, * 
| - Slice a Manchet very thin , and lay .it in 
the bottom of a Diſh, and wet them with 
+ \ Sack-z then take what quantity of Cream 
- you think fit, and boil it with Eggs and 
| large Mace, ſeaſon it with Roſewater and 
_ Sugar, then ftir it well together to prevent 
curdling,. then pour it on the Bread, and 
[ct it cool; when.it 1s.cold ſerve it up. 


_—_ 
TX 2 —_ —— 


| Poſlets, Waſſels, SyHabubs and Bla- 


mMangers. 


A Sack, Poſſer. 


| TJ Ake three pints of very good new 
© Cream, and a quarter of a pound of 
-*Almonds ſtamped. with ſome Roſewater, 
' hain it with the Cream, then boil it with 
| a little Ambergrieſe , then put a pint of 

. Sack into a Ban, and ſet it ever the fire 
{ till it be blood-warm, then take-the yolks 
' .ct nine Eggs with three whites , m_ 

ae . | ea 
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beaten them well, put them into- the Sack... 
-then ſtir them together i in the Baſon with. : 
the Cream 3 having ſuffer'd it to cool a 
little before you put it in, ſtir ſo long tilt ? 
you find it as thick as you would have it, : 


n then pound: Amber ſmall , and mingle_it. } 
h with Sugar, and a little Musk, and ftrew- | 
m it-on the top of the Poſlſet, it will give it » 
d. | a moſt delightful taſte. n 
d Or thus: take ten Eggs, beat the whites I 
nt and yolks together , and firain them intv- 


1d a quart of Cream , ſeaſon it with Nut=---7 
meg; and: Sugar, and put to them a pint 
of: Canary, ſtir them well together , and 
. put them into your Baſon, then ſet it over 
.z: Chafing-diſh of coals, and. ſtir it- till it * 
be indifferently thick, chen {crape on SUgAr | 
and IVE It. | 


\. Another excellent $ Tack: -poſſet, 


Take the yolks of two dozen of Eggs, © 
w  and-tive pints of good:{weet Cream, and 
of | boil it with a good quantity of whole Ci- }; 
er, | namon, and fiir it continually on a good 
h | - fire, chen ſirain the Eggs with ſome raw 
of Cream 3 when the Cream isſo well bod : 
that it taſteth of. the- Spice, take it off the * 
bre, and pour in. your Eggs, and ſtir them 
well among the. Cream 3 being indifferent ? 
Q 3 thick, > 
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- thick, have a quart of. Sack in a deep Ba- 
+ . ſon that will contain the reſt of the mate- 
' rials, and pour in your Cream, &c. with a 
pound of double refined Sugar , and ſome 
fine grated Nutmeg, pour it inas high as 
you can hold your Skillet , let it ſpatter in 
the Baſon to make it froth: you may, if 
- you pleaſe, take off the Curd and add 
thereto fine grated Manchet, Loat-Sugar 
finely beaten, and a little White wine. 


A Sack-piſſet without Milk or Cream. 


Take the yolks and whites of twenty 

* Eggs, but remove the Cock-treads, beat 
_ "theſe very well, then take a pint and a half 

- of Sack, and a quart of Ale boil'd and 

. ſcum'd, and put into it a pound of Sugar, 
and three quarters of a Nutmeg , let it 
boil a little together , then take it off the 
fire, ſtirring the Eggs till, put into them. 
two or three ladlefuls of the liquor, then 
mingle al together, ſet it over the fire till 
it bepretty thick, and ſerve it up. 


A French-Poſſet. 


- - Take threepints of Cream and a Nut- 
meg, and ſet it over the fire, and let it boil, 
- asSit is boiling, have a Baſon wherein there 
| muſt bea pint of White wine well een 
Ig : WI1 


— 
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with Sugar, then ſet it over the coals to- 4 
"warm a little, then put in your Cream, fix 
It and let it ſtand frmmering over the - 
me | fire an hour and a half, 


. | A Covent-Garden-Poſſet, 

be" Take a quart of new Cream, a a —j 

dg | of an ounce of Cinamon , and a Nutmeg, 

ar quarter'd, and boil it till it taſte of th 
Spice, and keep it always-ſtirring, or it will 

\F- burn to, then take the yolks of cight Eggs 

well beaten, with a little cold Cream, and. 

ity Put them into the hot. Cream over the hu@, * 

eat} 0d fiir it till it begin to boil, then takeit 


aff} 2f, and fiir it till it be indifferently cold, 
j fweetning it with ſome Sugar , they take a .. 
lictle more than a quarter of a pint of Sack, * 

+ |}. and ſweeten-that alſo, then ſet it on the 
he Þ . fire till it be ready to boil, then putit in- 2 
to a deep Baſ{on,and pour the Creami intot,- © 
elevating your Wy as high'as you can 

conveniently to make it froth, which is the: 
grace of your Poflet, and if you. put it- * 
through a Tunnel, it is held the meſt.ex- 
Woe way. 


at- A Worceſter Syllabub. 


x | Take a Syllabub pot, and fill it half : 
full of Red-ſirealvd Sider. with good ftoxe | 
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' of Sugar, and a little Nutmeg, fiir it well 
a anork and put inas much thick Cream 
a ſpoonful at a time, as faft as you can, as 
though you milk'd in, then ſtir it together 
very ſoftly once about, and let it ſtand two | 
hours before you eat it,* for the ſtanding 
makes the curd. 
© If in-theField, cnly Milk the Cow in-J. 
=> to your Sider, Nutmeg, Sugar, and ſo drink 
tit warm, | 5 


Another very.good s yllabub. 


©,.Take a pint of Canary or White wine; 
a ſprig of Roſemary , a Nutmeg quarter'd, 
the juyce of a Lemon, ſome of the'Pill 
with Sugar, px theſe together into a Pot 
all night, and cover them 3 in the Mornin 
take a pint of Cream, and a pint . 
half of new Milk; then take out the Le- 
mon-pill , Roſewater and Nutmeg, and 
{quirt your Milk and Cream into the 
TOE --* . 
-- + Or take a pint of thick Cream, anda]. 
pint of White wine, and put them toge- Þ. 
ther in a deep Baſon, with two whites of || - 
Eggs, the :juyce. of a Lemon, ſome pill, | 
- and a little Sugar , then take ſome rods 
and whip it, and: as the froth ariſcth , 
take it off with a ſpoon, and put it into |: 
4 a Fruit 
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a Fruit-diſh, and lay fine fierced Sugar 
am | thercon, | 


De A Waſſel. z 
woll . Boil three pints of. Cream with four or 


ng} five whole Cloves, then have' the yolks of - -4 
half a dozen Eggs diflolved in Cream, the 
in-Y. Cream being. well boiled, ſo that it taſte 
nk} of the Spices, put in your. Eggs, and. (tir. 
them well together 3 then have. ſome - 
Muskadine or. Tent., and being warm'd, - *. 
pour. it. into 'a. Diſh with Sugar , wherein 
1c, | thereare fine Sippets of French-bread, then 
24, 8 pour on your Cream upon 'that, then caſt | -: 
Pill on Ginger, Cinamon and Sugar, and ſtick 
Pot B it with blanched Almonds. ; 


w. Blamangers. . 


_t- Take apottle of morning Milk, and a. 
nd | - pound of fine fierced: Rice-flowre, train - * * 
the £| them through a.ſtrainer into a broad Skil- 
let,; and ſet it on a ſoft fire, fiir it with a 
Þ a | broad ſtick, and when it is a. little thick, 
pe- | take it off the hre 3 then put im halfa pint of 
of | Roſewater,and ſet it,over the fire again, (tir it 
ill, } well, and beat it with your.ſtick trom one . 
lide of the Pan to the otherz when it 15 as 
thick as pap take it of,when it is cold, lay it 
Whflices on a Diſh, and (crape on Sugar... 
BY Q's5. Blae 
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 fome Sugar and Salt, then put them in 
. broad Stew-pan over- the fire, ftir it and 


zoaſted, and being cold, firip off _the skin 
with Almends blanched, then mix it with 


bread fixained together with ſome "Salt, 


Blamanger in the French faſhion, 


Take a Pike and boil it in fair Water 
very tender, then take the fleſh from the 
bones and chop it very ſmall, then take; 
pound of. Almondgpaſte, and beat it with 
your Fiſh aforcfaid, put to them a quart of 
Cream, the whites of a dozen Eggs well 
beaten, and the crums of a French-manchet 
mingle all together, and firain them witl 


boil it thick 3 being boil'd, Tet it and tiit 
be cold , then ſtrain it again into a clea 
Diſh, ſcrape on Sugar and ſerve it. 


Blamanger after the Tralian faſhion: ; 
Take a. Capon that is either boiF'd of / 


mince it and pound it in a ſtone, Mor 


fome Capon broth, and crums of Whitt 


Roſewater and Sugar, boil it to a good 

thickneſs , then either put it in Paſte 'o 

ferve -it in a. Diſh. ,” 
Blamanger after the Engliſh faſhion: 


Take two quarts. of fine Flowre, halfy K 
; | DOUN 


all faſhiong-- 17- } 
pound of Butter , the like quantity of 'Su-- 
gar, ſome Saffron , Roſewater, beaten Ci- 
namon, and the yolks of Eggs, work up. 
all cold together . with ſome Almond-- 
paſte. 


——_ ——__ 
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Potages, Soops, Cawdles, &c. 


How to make broth for the feeding of all Pots- © 
_ for Potages , whether Engliſp or. French: | 
faſhion. FF ortall 

"A Ccording to the quantity of what Broth: 

,”: you will have, you muſt proportion _ 

= your knuckles of Beef, the fleſh of the hin-- * 
._ | derpart of the Rump of Mutton and Hens 3:, 
you muſt {eeth the fleſh very well: with: 
Parſley, young Onions, and Tyme. tyed .in: 
oj abundle with Cloves, Maee;'and ſome bea—- 
| ten; Cinamon, keeping always- ſome warm. 
of. Water-:to fill up your Pot, as your- Liquor: 
| conſumes. 3.: when you [have boil'd them: 

"4 we, ſtrain the-broth, apd preſerve. it fors 
your uſe, E richly ri ans 


\ 4 - 


| For firſt: Courſes-and brown, Potagesp (ere | 


q ;9ux;oalted.mncat.to. boil with a. bundle. ofs | 
ad "MP h - Hexbs;, ; 


Y 
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Herbs, as aforeſaid , after you have taken f 
the juyce of it.; having boil'd it a good 
while,ſtrain it and keep it for your uſe. 


=—_ 


| Potages for Fleſh-days. 


Potages of Partridges with Coleworts. 


"FT Ruſs your Partridges, lard them and 

put them into- your Pot with good 

Broth , and put your- Coleworts in -alſo, 
being boikd , paſs into your Pot a littk þ - 
melted Lard; let' your ſcafoning' be»Mag | ! 
Cloves,” Pepper and Salt, having foakly 
your cruſts' and diſh'd your: Fowl, garniſh | | 
them with Sauſages and. Lemon, rowing | + 
- Salton the brims of the Diſh. ' 

| F- HAY TR: To ae by, TH 

Potages of Ducks: and Tarnips. ... 
_ Having Htded your Ducks, give them - 
Þalf a dozen turns'on: a ſpit before a quick} -: 
are, then draw: them and- boil them, thenſ| 
take your Turnips and cut them into: what] 
forms you think, fit, paſs them- in' a Pan 
(having tirff flowr'& them) with 'melted 
rd ; 'being 'brown, pdt then into by 
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| Pot where your Ducks are, and: boil them 
well ; having ſoaked your' Bread to rnake 
your Potage thick , diſh youx Ducks and 
Turnips, ftrowing, ſome Capers, and a. lit- 
tle Vinegar: thereon , let Fun cn be 
carved Turnips. ; 


8-3 


 Potage for a.grand builed Meat. 


' Take ftrong breth and boil therein 

what Fowl or other-mcat- you have,: then 

}| take three pints thereof, with 'a: pint and 
nd half of Gravy drawn with Wine, nine An» 
ol} chovies, four whole Onions , halt a pine 
ſo, of Oyſter liquor, a handful and half of Ra» 
tl} fphtof 'French-bread, the juyce of four Le- 
F, 'mons, the yolks of three .Eggs beaten» into 
it, when you are ready to uſe it,- with a 


uſh fliced Nutmeg , ſo _— it_ up all toge- 

2 You! may uſe Hetbs. in 3 the Game broth, : 
a5 Spinage, Sorrel, Endive, Lettice,/Put- 

- | flain, with fo lome faggots of ſweet Herbs : 

«| This'is a very rich bi NR NB with high hogo, 

ic} -and'is moſt incivgfc for Feet Dihet) ON SI 

1M OW” ' 


F Fotage "alle Sink,” RF 
vs According, to the quantity of Mo you 
"would. have , proportion the flcth of the 
LEP 
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Legs of Beef, which you, muſt cut intp 
ſmall pieces about the bigneſs of a. Ten- 
nis-bal! or leſs, break the bones:in pieces, 
and let them ſoak in Water , waſhing and 
cleanfi ing it from the blood , but- juſt 
cover it. in your Pot with Water, when it 
boils ſcum it, then put in ſome Pepper in 
a cloth, and when it is half boiled, put in 
four Onions , a: little . Cloves and whole 
Mace, with a race oritwo of Ginger liced,| 
then take up a ladleful thereof, and fieep 

therein ſome Saffron tyed . up. in a rag, 
bruiſe it till you have. colour'd your broth, 
then put it into your Pot, and let it ,boil 
till your Meat be very tender 3. having ſex 


fon'd:it with Salt, diſh it upon Sippets of 
French-bread, with ſome of the Meat in theÞ - 


-middle of the Diſh. + .. 4 

You may for variety put in chopt. low 
Cabbidge., or' SO Spinage and cut 
aps, 06248 | | 2 


0x. rf \ 'Potage of Pullets aud Sparagus, ws 


>: Fruſs: your Pullets and. whiten them, 
Jy. put them into your Pot with a ſheet of 
Lard over them, fill your pot with ſtrong}. 
broth, and: ſeaſon it with Salt, Pepper, Ch 


' 
*; | 


 namon, beaten :Cloves and Mace, 8 whole , 


| -Ouion piled; and a:bunch of {ſweet Helwg 


® 
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Ict them not boil too long 3 then dry your | 
bread and ſoak it lay: yout Pullets in the 
c&, 5 middle of your Diſh with the Afparagus.gar- 
and} rih them with fryed Sparagus,, broken 
juſt} Combs, Muſhromes, os the Gibblets of your 
nu Pullets, wita a few Piſtaches, lay round the 
" WF brimof your Diſh flices of Lemon and Le- 
- WF mon-pill. 


ok  Potage of Laverings. 
= Cut a Fillet of Veal into thin ſlices, and - 
"Py fuff them very well, put the ſlices thereof 


SY into a Pipkin with ſome of your: beſt 

ot broth 3. having ſeaſon'd it with Salt, Cina- 

ea ff 20n, Mace, Nutmeg, and a very little 

pp Pepper, ſoak your Bread, and garniſh it 

he with your Liverings, Muſhromes,Sparagus, | 
$8 Mutton juyce and Piftaches, - + 


wel 4 moſt excellent Potage , called. Le Potage 3 
cut blanck de Lyon. ._ . 


Take a' pint or a quart of White wine, 

put it 'on the fire in a Pipkin, with four. or 

- | five Pippins pared/, eight Dates: cut in 
my halves, a faggot of ſweet Herbs, large 
of "Mace, 'Cinamon, a quarter'd Nuneg, let 
8} 'them boil together , and if: you want li- 
Uh 'qtor, add a pint of ftrong,” broth j-then 
"take the Marrow. of three Marrow-bones 


42d wrap it in the yolks. of Eggs | and 
grated 


t 
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way , and when, your Pot | boils, put it 


"and. beat: them! in 'White wine or ſtrong 
broth; and when your aforcſaid ingredients 
- are enough, ftir your Eggs therein, and ſex: 
- forxit to your Pallet with Sugar, then take: 
it off the fire,and ſerve it up with boiled Cp! 
pons or Chickens, garniſh the Marrow and: 
Dates on the Breaſt of them, you may 
put 'into this broth Spaniſh Potatoes a 
Skirrets, | 


Potage of ®uails. 


Trufs you - Quails, whiten and flowef 


them and paſs them with Lard, then put 
them in the Pot , boil and ſeaſon them 


La EEC Sean. ad ad ei rs hae: one: I -- F 


grated Bread to keep it from melting + 


- therein, then take the yolks-of four Eggs, j 


\ with Salt, foak your Bread, and garniſh it 


with your Quails, with Lemon, Muſhromes, 
Cocks-combs and Pilſtaches. 
; ; | : Potage reſtorative or ftrengthning. 
. Take. the broth where Marrow-bong 
| have. been boiled, you may. be eaſily, ſup- 
plyed therewith from places. .accuſtomed to 
- feaſting , bpil therein a good quantity-'g 
great Turnips 3 . when they are boiled; preſs 


 thejuyce out of them, and pur- it, into.the | 
Pot wherein the Turgips were boiled, chan : 


[+ 
Kt 
Bo 


— 
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take a couple of old red Cocks ſcalded 
and beaten to pieces with the back of a 


. Cleaver, then put them into the ſaid broth- 
' with a couple of- Calves feet, Tet them boil 


together, and ſcum them. very well; when 


4 they are half. boiled, put therein fome Rai» _ -; 
4 fins of the Sun'ftoned, ſliced Liquoriſh, a 
| few Annifſeeds, with a handful of Pine- 
| Apples and Piſtaches beaten in a Morter, 
j add thereunto Cloves, Mace, Nutmeg, and 

apint of red Wine 3 having boiled the Meat 


to a mafh, ſtrain it into a Pipkin, then put 


| foit white Sugar Candy, clarifie it with 
|| the whites of Eggs when: you boil it a- 


4 - Take a Hanch of Veniſon, and cut it in- 


| gain, and' run it through your Jelly-bags; 


take a quarter of a pint of this Morning, 


| Evening, and if you pleaſe at. Noon, 


Patage of Wood- Queſts. 

Take your Wood-Queſts, or other large 
Pigeons, whiten and lard them. boil and ſea- 
fon them. with a ſprig of Tyme ,, whole | 
Pepper, a. little beaten. Ginger , and fome 
tage Mace , ſoak your Bread, and garnifh 
your Wood-Queſts with. bottoms of Artt- 
chokes and:Sparagus, then ferve them, 


.  Potage of Veniſon; :.. 


to - 


- 
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to ſix pieces, and place them in the botton 
of a Pan or Pot, then put in no more Wz 
ter than will cover it, let it boil; then ſcum 
it, after that add to it a good quantity gff 
whole Pepper 3 when it is halt boiled. put 1 
in four whole Onions, Cloves, and larg 
Mace, ſome ſliced Ginger, Nutmeg, thief 
| or four faggots of ſweet Herbs, let it ball a 
|, till the Veniſon be very tender, and a good 
| part of the broth be waſted ; after thi 
pour out the broth from the: meat intoaþt 
Pipkin, keep your Veniſon hot in the ſameſ } 
Pot by adding other hot broth unto itiþ 
then take a couple of red-Beet roots, havingſy 
very well parboil'd them before, -cut then[6 
into ſquare pieces as big as a-ſhilling , anlſ}1 
put them into the broth which is.1n, youſſel 
Pipkin, and let them boil till they are venÞp 
tender; add unto the boiling four Ancho|n 
vies minced, then diſh up your Veniſon on[Fi 
Sippets of French-bread, then pour on, youtſ nj 
broth ſo much as will near-upon fill teas 
Difh, then take your roats by themſelves, - 
and toſs them in a little drawn Butter, and} 
lay them all over the Veniſon ; it the Beet} - 
be good, it will make the broth red &}an 
nough, which you muſt have viſible round}Þt 
about the Ditſh ſides 3 but if it prove pale, pitch 
toit ſome Saunders ;. This is a very ſavonifftr 


: xk 


© Potage, 1g 
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ton ; 


nel The © ueens Potage. 


-unj Take Almonds, beat them and boil them : 
y off with good broth, a bundle of Herbs, and 
Lis the inhde of a Lemon A few crums of Bread, 
x then ſeaſon them with Salt, ſtir them of- 
a | ten and frain them. Then take your Bread 
dalf and ſoak it with the beſt broth, which is 
oo thus tobe made, 
tif} ' When you have boned a Capon or Par- 
to] tridge, take the bones ' and beat them in a 
lame Morter, then ſeethe theſe bones in firong 


JL. lroth with Muſhromes, and firain all ' 


pI through a linnen cloth, and with this broth 
oak your Bread, as it ſoaks , ſprinkle it 
ith Aloicgid broth, then put unto-it a lit- 
you | leminced meat, either of Partridge of Ca- 
verſ]pon, .and till, as-it ſoaks, put in more Al- 
cho mond-broth until it be full, then take the 
n 00[Fire-ſhovel red hot, and hold it over, gar- 
you niſh your Diſh with res. Piſtaches 
and Pome-granates. 


he 


L. 
_ and] 


Potage 4 the Iralian faſhion. 


Bee] -Boil'green Peaſe with ſome ſtrong broth 


4 


and"interfarded Bacon cut into ſlices, the 
Peaſe being boiPd , put to them ſome 
epi chopped Parſtey , Pepper, Anniſced , and 
ll n ſome of the Peaſe to thicken the 
Th". A 
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broth, give it a walm, and ſerve it on Sj 
pets with boiled Chickens, Pigeons, Kids 
Lambs-heads, Mutton, Duck. Mallard, 
any Poultry.z for variety. thicken the bro 


with Eggs. 


Potage of” Mutton, Veal or- Beef i in the 
iſh faſhion. 


Cut a Rack of Mutton in two piec a 
and take a Knuckle of Veal and boil it 1 
good ſtore of Herbs, with a pint of X a 
meal chopped. amongſt ' them , let j 
Herbs be Tyme, {weet Marjoram, P: 
Sives, Succory, Marry-golds , Strawbenj- 
'and. Violet-leaves, Beets, Borrage , Sorlſſo 
. Blaod-wort, Sage, Penniroyal, with a Mi 
. tle Saltz being welLboiF'd, ferve them 
carved Sippets, with the meat-in the midffr 
- thercof, hc 
Otherways.. , F 
Take the beft old. Peaſe you can 8 
waſh and boil them in fair Water 3 wi 
| they boi: ſcum them, and put in a pl : 
of. interlarded Bacon, put.in alſo a bunao 
of Mints with other ſweet Herbs, ſervel e 
Bacon on Sippets in thin flices, but We! 
not your Potage too thick, _ PF") 


k 
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The Dukes Potage, | 


Let your broth be the ſame of that of - 
eQueens, extracted from roaſted bones , 
-#hen-ſoak a loaf of Bread with the cruſt, af 
"fer that a (mall haſh of Partridges which 
 UiFou muſt ſtrow upon the Bread ſo thin as it - 
Say hardly appear, ſoak it and fill it by lit- 
ice and little, garniſh it with your {\malleſt 
uſhromes , Cock-combs , Kianeys , » Pt 
aches, Lemon and ſerve it. 


The Princes Potage. 


by Take cither Capons or Partridges and 

Foalt them , then take out the bones and. 

a \lFince the brawn ſmall, take alſo the bones, 
-m@rcak them and ſcethe them with broth in 

 milfin Earthen-pot, with a bundle of Herbs, 
hen firain them through a linnen cloth , 

;AÞak your Bread, and lay it on a bed of 

b, ml , br if you will inſtead thereof a' bed - 

E Almond-broth, boil it well, and fill it - 

| $; deprees, then garniſh it with the Pinni- 

1 ol IS; then take three Eggs with a little Al- 


bundÞnond-broth, or any other broth, beat them 
rye e fl together, and pour them on your Po- 
it Wee, hold the fire-ſhoycl over it, and ſo 


4A Me it. 


FL -- 


= I, Potage 
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Potage of Teals with Hypocraſt, [ 
Take Teals,- dreſs andicleanſe them we 1 f 
whiten them, as afore ſpecified, ſtuff then 
within with ſome Lard, then fry them with 
freſh Seam, then boil them in a Pot, wha 
they are- almoſt boiled , throw in fomſſb, 
Prunes' with a piece of Sugar , garnifiſſy: 
your Potage with the Teals and Prunes i 


Potage without the fight of Herbs. 


Having, minced ſeveral ſorts of (wee 
' Herbs very ſmall, tamp them with you 
Oatmeal, then firain them through a firaſj 


; bs 


ner with fome of the broth of the Potithe 
boil your Herbs and Oatmeal with youlhe 
Mutton , and ſome Salt , let your HelNr 
be Violet-leaves,Strawberry-leaves, Succonfd. 
Spinage, Scallions, Parſley and Marry-golþn 
flowers; having boiled them enough, {eriſt 1 
them on Sippets. 


« 


Potage of Larks, - ÞF1 


Having drawn your Larks, whiten al Þ 
flowre them, and paſs them in a Pan vi 
Butter, Lard or freſh Seam, until chey 
very brown, then put themin a Pot 4 
good broth, and a bundle of Herbs, de 
boil them, ſoak a loaf well, and garyilh Pt 
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{with your Larks, adding thereto Beef-pal- 
Hates, Mutton-juyce and Lemon, then 
ellſcrve it. BE 
m Potage of young Pigeons. 
hel} Scald your Pigeons and boil them.in good 
onffibroth, with a bundle-of ſweet Herbs, co-. 
niſffver them with a ſheet of Lard, then lay 
es hem on a ſoaked loaf, and garniſh them. 
7ith Hartichokes and Sparagus fryed,green 
Weaſe or Lettice. | 
b. k Potage of Pwllets with Colliflowers. 
firah Fit-your Pullets for the Pot , and boil 
otfhem with a faggot of ſweet Herbs, feaſon. 
olhem with Salt, Cloves, Pepper and grated 
JelNutmeg , then let your Bread be ſoak- 
cond and garniſhed with Colliflowers, pour 
go n ſome Mutton-juyce or Gravy, and ſerve 
"Ft up. | af | 


An excellent Potage to cleanſe the blood, | 


Put over the fire about a gallon of fair 

n Water, and put therein a handful of great 
1 wilpatmeal beaten ſmall, and a picce of Rib- 
1ey Tpacon, then take* a handtul of Brook- 
t wie, as many Water-crefſes, Nettle-tops, 
s, MWider-buds, Violet-leaves, Primrofe-leaves, 
ninth young Alexander-icaves, mince all 
3 thcle 
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- theſe very ſmall , and put them into your 
broth with a little large Mace, ſeaſon it 
with Salt, when you diſh it, put in ſome 
Butter. Es - 


Potage of young Pigeons roaſted. 
Having ſeaſoned your broth with Salt 
and 'Cloves, put in your Pigeons ahd boll: 
them, make your Potage brown, then ſol 
your Bread, and garnith it with your Fowlſſ 
and pour on your broth. " 


Potage of green Geeſe with Peaſe-broth, 

Take your green Geeſe and boil then. 
by themſelves, then take ſome Peaſe and} 
boil them in like manner 3 being well bolk { 
ed, paſs them through a very hne ftraine' 
and put your Pcaſe-broth into a Pot, with} 
faggot of ſweet Herbs, paſs a little Lanly . 
in a Frying-pan, and when it is melted, 
put it into your broth z ſoak your bread uf 


your Gecl&-broth, then pour your Peaſe tt 
broth over it, f 


Potage' of Gooſe-gibblets, Tp 


Whiten your Gibblets and put them m4 Ni 
to- a Pot with good: broth , a faggot 0 
ſweet Herbs, and aſheet of Lard, let the bo 
boil very well, then ſoak your Bread, a 7: 

| op) 8 
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our] , lay them, thereon, pour on your broth, atid 
a it _ upon all put ſome minced: Cafſers. 'T-3 


4 


ri |  Fotage of: Pullets: with :greex "ip 


Scald', and. truſs your Pullets, and pit 
| themintoyour' Pot with govd 'broth; ard 
cat feurm'it'well, then-paſs your Peale it'd Pan 
oe with Brtet of Lard, and ſoak thera wit! 
oat Lettute fteeped i in fafr WatcYatid whitengd, 
lf foal ifs "your Bread, *and then! pow it 

with your Pullets, Peafe and? LINING: ye” 


: Potage of. Joung Rabbets. 


ben ; Hg our. Rabbets , then paſs them #h 
A FrnibGep 0 "with Lard: ; ft boil themin 

oo th with' a fapgot-of 7 feet EHerbs, 
ſoak well your Bread, ard garniſh bla Sit 

"A 7s Rabbets arid Maſhronzes: 54: 


HE 20 1 
Larll . 2 JO i 
Ited, 1." Potage of :Lambr® Purtemances. | T6 30.2 


d in Ns your Purtenances, a Wake 
ca iter i in good\.broth, with-a: bundle of ſweet 
; il abetr of Lard or fat. Bacon , ſoak 
| your BOS y: on your Purtenances, and 
Ppour: ao, oyer 1t Thtte broth, Which broth j Is 
mn 4 107 f 3 : 
ot © THF a a heh of drone broth from the 
chenÞ}99iling of your Pur FENANCES, + a pine of Sack, 
, and]. LY Quart, of White" W ine, x oP put chem, 1 
'l a; to 


vg 
; 
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*fo 2 Fipkin- together with about a doh 


Dates cut in halves, whole Prunelloes, 
.namon, Ginger, 'Cloves, Mace, halt: aPoun 1 
of white Sngar, with the Marrow of tw 


-or three bones, let theſe boil till. the 


ix0W be enough, then take it from the fi 

apd thicken it with the yolks of I: 
beaten 1 very well and firained through, | 
-clean cloth, then, . garniſh it withLettugſ 
"Suckets, candied Lemon and W afers, : 
iſo ſerve i it up. 


Potage of Larks. F 


rawnand truſt them pals tha ; 
JV wing Fee Lard , having Ao : 


*4 


4 em, th en_ put  thein intoa \ Por! with g 


:broth, ha a pint of White wine, anic lh 
A pound of Sugar 3 then ſoak 'yoir Bred C 
garniſh it with. your Larks, and ipour 


 Jour-broth. . Be _—_ 


FIBER 1 br 


Boil a Knuckle of Veal in dba bi fa 
then skin it and'put-therein ſome white Si 


cory , ſoak 'your Bread", arid  garnih 
with your Knuckle , Succory and LY 


ſhromes. _ 
You may miake Potape of a bl Flo 


_ Yeal'by firli blanching it in freſh 
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"then-boilit in, good broth, with a faggot of 
U I face -Herbs; Capers and 'Samphire. 


Potage of Thruſhes, 


Draw, tru and flowxe .therp, then. pals 
&F thee in-a Pan with ſome Bytes, therr boik 
em.:4ndgood-broth:, with fweet Herbs, _ 
© garniſh your ſoaked Bread with your Birds, - 

L Beck -pallatcs and Muſhromes. | 


WW N 


j 


Y * P otage of Tortoiſe. 


. Having taken aff the Head:of your 'Tor- 
tails, boil the bbdy . in Water, and-when:it 
the  is.almoſt enough,! putantb your, brothifome 
wel Winte wine ;a faggot of i ſweet | Herbs, +: 

go nd ſpine:Lard 3: webemitis boiled, take: the- 
a I nie cout of the, {hell 3 throw away. the 
Zrea Gall, and cut the reſt into-pieces, ictherpals 
ur i them in a Pan, with. fome Lard, ſome Nut» 
meg, and Cinathon' beaten; a little Ginger 
« JanibSafz, + then ſtew ithem-im: a :Diſh ,, and 
{ſoak your Bread » therein , ſqueeze \in-the 
vl MN juyco of a Lemon, and Garnilh it e with cut. 
oOpa WaSe! 7 SSD 


| Potage of « TIO Pig, 
S6aja your 'Piz very neatly, then cut it 
it lito' half- a dozen pieces, -whiten them in 
= 5 and boit:them with: ſome Herbs, 
BD; KR 2 a-plece 


wy th 
q Z | 


ral 
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-a piece of Lard, ſee that your Pot” be ſuf 
ply'd with good broth,'as it'conſumes in 
boiling, then ſoak your Bread, and whi 
your Pig is boil'd enough, place the head} 
'in the midſt of the 'Dith, with the quar-[ 
ters round about- it, and. the ipurtenancs| | 
round them , Þ, wind on. your': enero 46d 
:{crve it. | 


Potage of vince Mutton. 


Take the fleſh 'of any joyrit of Mutton, 
-and mince it:with Beef-ſuetſeafon 'it witl ; 
--ſome beaten: Nutmeg, 7 adittle! Peppery'as 
- ſome Salt, :and New. it; in 'Stew=pan, ſoak 
your. Bread in your beſt broth, then gar 
- niſh- it with-your minced meats, and Cock 


- combs, then-pour '6n\your broth with th 4 
\gyen! of AER "JT 2163 357 fb, oY a 
F, ao 66 131} 4 

", otage of Beef. -- ) "1. 
- Takea Leg of Beef,and ſtew it till ite ' 
acgcles that-it 15 ready to fall in pieces, lead} þt 

- it with a bundle: of Herbs, 'Cloves, Cape th 

Samphire, Muſhromes, ec. then foakyolf fir 
Bread, and garniſh. at with .your meaf., | to 
Potage of Capons and Pullets with Race, ; 


. Having fitted your Capons or Pulletsf anc 
. he Pot, ſeaſon your broth and _ 4 


of I 


-Fleſh-days. 365: 
g] | therein, then pick your Rice very. well, waſh, 
aP-| and dry it; very, well before the fire, then. 
M1 boil it in, good-broth, then ſoak your Bread. 
hen] and garniſh it with your Capons or Pullets, , 
eat} together with the Rice 3 you may, as you 
at-| ſhall think good,: put ſome' Saffron -into the. 
 ; NPR TI 
Potageof a Calves head fryed. 
Firſt bojl. your Calves head, then bone it,. 
after that cur it into ſeveral, pieces , then. 
mingle your meat with large Oyſters cut 
vitlf into pieces, and ſeaſon them with Pepper, 
and} Nutmeg and Salt, then flowre it and try it. 
109 with good ſweet Butter, ſoak your Bread, 
and lay in your meat and Oyſters, pour on - 
Ky your broth, and garniſh- your Diſh with 
vt] Muſhromes, Pomegranats, fliced Lemon 
ad Capers,» 


1 - Potage of breaſts of Mutton with Turnips. 
bell * Take the neck-ends of your breaſts and” 

2a boif them , then take ſome Turnips, pare. - 
apay them and ſlice them, then fry them (having 

"JOF firſt lowr'd them )-in-Butter, and put them 
», | fo. your. Mutton, ſeaſon your broth with - 
Cloves , Pepper, ' Nutmeg , two ar three- 
blades of Mace, 4 whole Onicn peeÞ'd, Salt 
and a faggot of fweet Herbs 3 if your Po-. 
pe O90 2 R 2 "ge 
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tage” be too: thin, take ſome: flowre and. 

mingling it with Pepper and' Verjuyce;. pub || 

it into your Pot, then {oak your bread: s 
_ fervelt.. 


Potage of Wa rod:cocks mk. 


Firſt almoſt roaſt your wood-cockl | 
then boil them with: ſome: (weet. Herbs, 
ſoak "your Bread in ſtrong-'broth, and lay 
your Wood=cocks thereon , pour on you 
broth and ſerve them, ” we. 
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Potage of. Cafors forced. 


"J Ake out the bones of your Capons 

' the neck, and: fill thena up with: t 
Keſh of Squabs or Chickens minced 
with Beet-ſuetz. when they are well © 
ſoned, boil them in good broth, 


- Potags of young Cocky. 

Take out their ftomach-bone , and' fil 
them up with minced Veal, mingled with] 
the yolks of raw: Eggs, Chibbals, Parſle 


Nutmeg, Ginger and Mace, with 
Pepper, utmeg , Ging , 


| 
"þ 


a9, 


I: 
I: 
q!: 


16 


#| ſome Salt, then Gus and whiten  - 
4 boil them i in good broth, and ſerye them as; 


ee aforclajd. 
 Potage of Pullets farced: 


| Dreſs, them and blanch them. in freſh: 5 
ke Water , then. pull up the skin with your: 
bs | finger , and; farce them- with the brawn of. * 
laf}Capon on-ſuet, and the yolks. of Eggs,minccd. 
z0u together, ſeaſon them with Pepper, Nut-- 
LE. rr. Cloves, Mace and:Cinamon beaten 

with a little Salt, then boik them .in-. 

” broth 4 then oak your Bread:, lay. 
your Pallets thereon, and. barpiſd niſh. them, 2 
S kak * bottoms. of Articho 6s apd, Spar; s. 


"uh | Pt of young  Pigeqns feeds, 
5 | $eald them, and- farce or. ſtuff them, as+ 
WF the Pullets. aforeſaid. blanch them and. boil. 
them in good broth , ſeaſon them with : 
off ſheet of Lard, pak your Bread, lay.on you. 
bs room. and garniſh them with theix W oY 


Livers, pour. on your. broth with 
 "Qivyce of a. Leg of Mutton roaficd.. 
g- vy - Tags of. Ducks farced.\\.. 


us Bone them! as you did the, Capons, and 


. them with te ficſh of Ehickens , 
R 4. Sweets 


ib th 
- IR Muſhromes, 'or what other 
chings* you think fit, minced {mall with a 
little Lard, you may ' add thereunto Chib- 
bals, Parſley, Pepper, Nutmeg, Cinamon: 
and Mace with lean Poxk minced ſmall, 
and mingled with the raw yolks of Eg85, 

then ſow up your Ducks, blanch them and} 
boil them in' good broth- well ſeaſoned, 
temper fome Flowre with Four) broth bs. 
thicken it, = ; 


Potage " a POR or - Breaft f Feal farce, 
Take up the'skin- of your Leg of Veal 


q . very neatly, «nd truſs up theknuckle, then ; 


whiten it, then take ſomeof the fleſh « offi © 
the Leg, and mince it with Beef-ſuet Lard} ' 
yolks of Eggs, and fine {weet Hesbs, ſex} } 
ſon them and ſtuff your Leg herewith, then] ? 
boil- it 'in good broth with- Succory, and | 
| dervett on your ſoaked Bread with alirtk . 
Verjuyce. } 
If you would mike your Potage of aÞ}. © 
reaſt of Veal, open itat the. nether- end, 
and ftuff it with minc'd meat and' Suet,' the 
Crum of" a Tour, and all manner of ſweet 
Herbs. #4, | 


_ Potage of, 4 ;Calves head farced, 


: Boll —_ Calves: head, kin and bore 
tary 


mms 2 | 


I 


Potages farced. 369. 
take out the brains and eyes , and ſet them - 
aſide, then mince the fleſh with Beek: {uet;” 
Marrow! and raw Eggs, then ſet the eyes - 
and brains in-their proper places, when 'it 
is farced; ſow it neatly up, -then whiten it 
and boil it in good broth-, then take ſome 
Calves feet, parboil them, cleave them in the. . 
middle,and paſs them in a Pan with Butter, 
| 4nd. pur them into your Pot with Capers; | 
|. ſdak your Bread, and garniſh it with : 
3 the Head, Feet and Capers. . | 


Potage of Lambs, head farced, 


|. You muſt order it -as you did: your - > 

{1 Calves head, then farce them with the Li- 3 

Þ ver and Lights of Lamb., Beet-ſuer;, and : 
yolks 'of Eggs ; Parſley, and-. fin Herbs): 
minced * ſmall; then-boil them in g00d - 
broth, then garniſh your. foaked Bread : 
with the heads:-and purtenances , which. 
you. may iblanch with the yolks of. Eggs. 
tempered with V ErJuyce, . 


Potage of. Leg of. Mutto# fared. "4.5 * 
«| Bone a Leg of Miitton-, and Ance the - 
I -fleſb very ſmall: with Beet ſuet andgLard.; 
Þ-fienfarce'the skin,and ſow it up velly tinely,”, .. 
. | faving ſeaſoned it; before the ftuthng with | 


CY and (eyeral. _ then boil it ingood : 
R.5-; broth 


% 4 


them. in good 'broth , then.” garniſh your | 


|. ſoaked Bread with. the Geele and Peaſe 
| --kgoth, or. Praſc only. © 


378: 


| Potageg {arc 


me, | Potage of Partridges. 
ed. Having taken the brisket . from them, . 


: } take ſome of the. Leg-of Veal and mince it, , _ 
"ci {| then ſeaſon it with Salt, ſweet Herbs, and + -* 
}] Spices3 having Rufft your Paxtridges here- - _* 
with, þoil them in good broth: with ſome: * 
Herbs, ſoak. your Bread, and lay yous Fowl i 
thereon, garniſh your Diſh with battoms of © | 
Artichokes and: Sparagus... 


Potage of 'Turkey farced, & 


"I Bone your Turkey as you did your other 
? N Birds, and take the fleſh-of aCapon, Beef- -7 
+... fact and Marrow, and mince them:' very z* 
: | mall, then put ſome yolks of Eggs thereto, . 
ſtaff .your. Turkey, and. boil :it..in.good-1 
broth, diſh it up on ſoaked Bread: with ſome-.: 

boil'd Cheſnuts blanched and. Muſhromes: .. + 
Inthe; boiling, put.in.a þundleof Chibbak,., 
Parley and T'yme tyed together... «&t | 
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— 


LE 


All manner of: Potages. for. Lent: | 


| AF the Lent- Potages-are -made and-ſca« 
4** -ſoned as theſe for the faſting days, only, 
this excepted-, that - you- put no Eggs..in 
them, but in-ſorme you mix.Peaſe-broth, in 
others. broth of Almonds, which. you. will 
ſerve white or marbled, and. the garniſhes. 
arc the ſame. _ | 7 
+. Almond broth... 
Blanch'your Almonds, -and'*pound'them: 
in 4 tong.Morter, in- the: pounding ſprinkle 
them/with Roſewater, after: you have wdll 
- pounded' them, put-: them: into. Fiſh-broth, 
with crums/6f-Bread 5 boil theſe together 
with: Salt-Butter , a little beaten--Eloves, | 
Mace, Cinamon,-an-Onion.,. and ſome :Le-. 
mon-pillz when it is boiled, paſs it through 
, firaner, and, keep. it .in a Pot for ,yout; 
' - _— DOPE IE 7 a ans wo 
Or you. may. make Almond broth with 
 Mulk, having blanched and pounded your þ 
' Almonds. with Roſewater., as-.aforeſaid; 
then; put them into. freſh Milk with crums 
&: Bxcad, Salt, Cinamon, a Cloye or emy, 
| and | 


through your ſtrainer , and when. you. are: 
' ready to ſerve: it, (weeten, it, with. Sugar, .. 


_ then. pals. it- through: a... ſtrainer. and. prez . | 


ſirain-all,, then ſeaſon your broth an d | diſh _ 1 
| _t up.. | ' 


ferved with Peaſc-potages,Carps with Peaſp- . | 


wotages for tent: — 272: 


2nd* boil them a little: while ,. then-paſs .t: 


| Fiſh-broth.. | 
Take half Peaſe-broth, and half Water; _ 
and put.to them the. bones of: a Carp, or. 
any other Fiſh-bones with an Qnion ticked | 
with Cloves, a faggot of -\{weet Herbs; and : 
a-litt]e. Salt; boil . all; well together ,with 
ſome crums.of Bread , and ſome. Butter; 


ſerve it for. your .uſe.. 

This is a very good Potage for Craw-fiſh; = 
boiling it- a while with the, ſhells of your ; = 
Craw-fiſh, ſtamped 'and-ſtrained through a 
linnen cloth., by. means . whereof your ; 
Potage. will :be coloured: red 3 afterwards .; 


| Peaſe-broth, | 


having firſt pick'd. them, from ſuch as are 
worm-caten, then ſeethe them with Con- - | 
duit:;,water :Jnke-warm : this will :make. 
your .Peaſe-broth. clear and very goods; | 

Here note. that. your, Craw-tiſh muſt be. * 


broth . 
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broth and Almondsz Potage of Herbs with. 
a very little Peaſe-broth 3 Potage of Tenches | 
with fryed Flowre, and a little Peaſe-broth z; 
the Queens Potage with broth of Carp: or} 
other Fiſh-broth and Almonds 3 the Princes, 

e with Peaſe-broth , wherein: was 
feethed the Bones of Carps 3 .Tortoiſe with. 
Peaſe-broth-z Muſhromes with Peaſe-broth,, 
and Soals with the fame.; Smelts.with good 
broth ' mingled. with Almonds 4 Sparagus, 
with. Peaſe-broth and Herbs.z Lettuce with 
Peaſe-broth ; Cabbidge, and fryed Bread, or 
Coleworts and Milk; with Peaſe-broth and. 


a.good deal of Butter, | 
Potage .of 'Cabbidge or Colewarts with Peaſe- 
_ broth. | | | 


| 


| Having ſiceped ' your- Peaſe all ' night; 
boil them the next .day with Mace, an O-- 
nion. ſtuck with Cloves, Pepper -and. Salt. 
when your broth is enough, diſh it up, and 

garniſh t-with Cabbidge or Coleworts ſod-. 
den in Milk,with ſome picces of fryed Bread, 

boiled therewith. . | E 

| | Potage of Pumpkin.- - 
- Boil your Pumpkin very well, then take: 


fome .Chibbals, fry them and-put them in- | 
to your-Pot, ſeaſon your broth. with Su, | 


. them, then boil. them-in Water with a lit» - 


; 


FR, 'Flowre with a little Vinogar and try- ] 
«®, and put it to-your-broch;. 


Potages ſoz: Lent: -— 375" 
and” let it fimmer- again, then ſerve it up: 
with Pepper and Nutmeg. 


© Otherways.... 

' Boil it very-well, then ſtrain'it- throught. | 
frrainer-into a Pan, then put-to it a pretty: 
þ o ntity of Milk. with ſome Bucter, then. 

k your Bread. and {crve. it: with Nut- 
meg,, Pepper, and ſome. -beaten-. Cina-- 
NON... 


Potage of Sr with White-broth; 


Having ſcraped your Turnips very clean; 
put them inaa Pot with Water. when they.. 
are well- boiFd, \ca{ſon. them with Salt, _ * 
Nutmeg beaten: , and a bundle of Herbs, © 
and take them off the fire,. and-pnt-to them. . 
fore freſh Butter and. ſtir-it, then; run ir. 
over. with ſome Almond. broth. and. 4-2 


lerve it. 


"A fryed Turtips. . i 
Hine them and- quarter.them, blah 
apd flowre them. when: they. are: dry fry. | 


tle i Popper and an OnionNtuck'with:Gloves 3 . | 
broth be not thick enongh,/ .mingje 


Poroge : | 


b 
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, dtage of Peaſe-broth, 


Take the: cleareſt. of your Peaſe-broth; 
and -put it into* a-Pot, then fry ſome . Sor- 
:rel, Chervil, and a little: Parfley with But- 
ter, put theſe into your. Pot alſo, then fea- 
ſon your broth, and. let it boil, when. it.is 

euough , ſerve. it; with Parſley and Roots 
fodden. rogether... "ee EE. 


| Potage about Butter. _ 
Take good "ſtore of Herbs, 'feaſon them: | 


very well;ſecthe-them with.a cruſt of Bread, 
ſtove or ſoak, and ſexve them up. 


| Potage of fmall PV, ails. 


Take fqur :or five. Loayes, pr make; A: 
hole. in the. top and_take -out :the crum, 
& - boil them,, then- fry them in butter , being. 
 HIFd. with Milts of Carps, Muſhrames = 
broken Sparagus, then ſoak them leiſurely; 
on your .Potage; -and. let -your garngly. be. 
- the ſame with. your fallings, . 


| Patage of Muſcles. - 3%] 
Scrape and..waſh-them well, then bail 


therwin a Pan,of -Water,Salt; and an Oniop, . 


\ when they are boiled, take them: out and. 
my them, taking oft. the ſhell 1 to ſome and.' 
leaving, 


[ 


J"Q =, 0 


I end join &t ww wad AY mowed 


| your broth, but take them out preſently, 


Potages foz Lent. 377: 
leaving it to others for to garniſh, after they” 
are thus pick'd paſs them in a Pan with ſome: 
Parſley 3 as for your broth, after it' is ſet- 
led, leave the bottom left there be any gra- 
vel in it, then boil it, and when it botls, fot 
into it a little Pariley, with ſome freſh But- 2 
ter, then ſoak your Bread, and garniſh it _ 
with your Muſcles 3 pouring on your broth, : 


' Potage of Fr regs. 


Ugravtlg broken, their 'hones -and* 4 
then, -blanch them, and. drain themi'very* 
well, "itn lay them fints 'a' Diſh till you. 
have made ready ſome Peafe-broth, fry in-' 
to it a little minced Parſley with Butter 3- 
having boiled-a while, put. the Frogs into. 


then aflay a "littfe* Saffron, and put it into, _ 
your Pot, having ſoaked your Bread, gar= Fo 
niſh it with the F rOgs. | J 


\ Potage of Salmon... 


You muſt cut your Salmon into- pieces? 
and pickle them, then, paſs them ip a Pan. 
with ſome Butter, ſtick them with Cloves., 
then ſtew them between two Dithes: with 
ſome Butter, a faggot of ſweet Herbs, Su- 
| gar,, White wine, 4' little Salt, large Mace,: 

beaten Cinamon and Pepper "well beaten _ 
c |  then,. 


- Ph 
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| then ſtove or ſoak, them, then dry your 


Bread, and ſtove or ſoakit a] > with ſome, 
other broth, garniſh it with ſlices of Sal- 
mon, Figs, Dates ox Prunelloes, and pour; | 
. the lance over.it. ” 
Potage of Bran. ; 
Take. Wheat Bran, the biggeſt you can, 
procure, and boil it very well in Water, 


with one handful of. Almonds, and a bun- 
Je of Heabs, then ſeaſon, ic mel, they. peb 
iv th Ki | 


4 


zougha Birainex, and. boil it: ak, 
Yours Bread,, and ll, your Diſh, w : 


Vit tals 
broth which you. may whiten, it you; 


1 


Potage of F mage with Saffron: 


; both, or with Peaſe-broth,and ſeafon-them, 

* with Parſley, an Onion ſtuck with Cloves., 

and-a._ ſprig or two of Tyme, ſoak your 

| Bread , and garniſh it with your Frogs | 
blanched and a little Saffron. | 


Potage- of Frogs with Almonds. | 


Having truſt thera up - Cherry-like,, fry. 
them and ſtove. them up between two, 
Diſhes, with a little. freſh Butter, a.drop 
of Vexjuyce, the juyce.of an Qrange or Lex: 

| raO0e; 


Truſs up your: Frogs and. bail. them ig | 


yoo ai .m, - rwunm 


Sa emo 29 W=. 


. 
Y 
; 
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F 
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mon , and: ſeaſon. them with. a bundle of 


{ Herbs 3 then to make your broth, boil ſome 


with Peafe-broth,” or. Water, Salt; Parſley, 
Chibbals, a handfu} of ftaraped Almonds, - 


| after which firain them together, ſoak your” | 
4 Bread ,. upon which you Tnay put 3 licele- : 4 


of the Hofh of a Carp , ff up your Diſh, . 
and garniſh it with your ak Lemon 
Pomegranate. 


| An. * 1 
"hilt your Praſbroth is Bolling, pal 


| ſome: =p; nf Herbs-in a Pati into it; -let yoim- 


in your Potage, after that they” 
are wry aloe a little before you ſerve them, 
take them up and put unto: them ſome 
Bitter; Salt, Nutmeg, Cinamon, Vine in, 
and very littke broth 3 when itis well ſeaſon= 


ed, ſtove or ſpak lf 9'h Bread.,, garniſh it 
with your Hops, 4 fill your Diſh. 


 Potage of Parſnips: | 
Make choice. of thoſe that. are middle 

fized, Bans eb ns waſh: them clean, then boil 
them with Butter, and a faggot of ſiwect. 
Herbs , and ſeaſon them with Salt, and a 
few' Cloves., then take them up and peet 
them, then put them with Butter, and ftove: 
them, then foak your Bread , and garnifh:-. 


it with your Parſnips, . Potage- 
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- Potage of Leeks with Math. 

Cut your Leeks very ſmall, blanch and 
dry them, then boil them with clear Peaſe-, 
broth , having boil'd a while put in ſome 
Milk, "Pepper , Salt, Cloves and Mace , 


then ſoak your Bread and Wo it with, 
your Leeks. 


Potage of” $ ANY 


Take Sparagus, and cut 'them not very 
ſhore, then fry :them in {weet Butter, Salt, 
Pepper, Nutmeg, Cipamon, : Mace, Parſley, 
and minced Chibbals, ſtove them all to 
ther, then make a broth of Peaſe Or Herbs 
which you muſt. train with the juyce. of 
Muſhromes, then ſoak your; Bread ang BB? 
niſh it with your Sparagus.., {te 
F | Potage of Colliflowers. ' Safin h 
| - Having blanch'd them in freſh Water, 
| put them into a Pot with goed broth, or 

with Pcaſe-broth well: ſcaſoned, with But- 
ter, Salt. and an Onion; ſtuck, with Clovcs, 
after they are. ſod, ſo that they be. not bros, 
ken, ſoak your Bread, garniſh-it-with you, 
Colliftowers : it will not. be improper to. 
- put into, your Potage, ſome. Milk, Pepper. 
Wd, Nutmeg, . 


| kroths;' HT parni 
ing fir frygd in, a' Rt and add. thereto 


do 4 4 0. "> =. FO . <> 
, , . - 
l 4 A | 
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a -Potage-of "Rive, A 
Boil your Rice with Water or Milk till - 


it-is | burſt 3 having ſeaſoned your Rice , 
take out a part' thereof to fry, and make a 


Potage of what .remains: with'Butter;/iSalt,- 


Pepper, Nutmeg, and an Qulipn: fiuckqvith . 
Cloves. 4-3 


3, 


. "Potage of Barwicle. * 01G! o 


' Dreſs: "gba | Barnicles, and lard them 
Sith Ecl,'roaft thim'a very licfle, then puk 
irito/ a Pot with Water Tome, "Peaſe- : 
"och dnd' a biindle of kr Dh phen” Fe 2 
"-are almoſt enough, paſs. ſonie Tui urnips in 
"a-Pan, and put them' to your Barnicles Y 
"thicken © your broth with a little, &+ i 


"Flowte-, ' and! #? dro d of ' VERrS. then -., 


ſtove your Bread;* ah 


gn Iwith” your | 
Barnigle, . ; 


Fe." 1 Y? 
RG M03 et Irs Ld 


- Potage: = Barto, 027-094 


Soak your” Bre with the beſt of 'y your 
Ko with'your He hom 


ſore- Muſhroines'?® Capers and Si Ire | 
cut ſmall, with broken Sparagls 9” =o to | 
ſerve them up.” oo 


" 432 Dilhes pzoper-koz 
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"2; Catalogue of thoſe, things that. ane 
-wſually ſerved up -0n Good-Friday, 
j! f 2” "ami: Diſhes — TO — 
PEIIEG day. 


04 


Pram of-\Almond+wmilk , Potage of , 


. rTurnips, Potage « oF Perpins Rouge 
q Of Sparagus., . Potage.. = umpkins ;-;$þ 
Bt bins Po Ef "tot BED Aral 
Tom = 'of PH Potage . of Milk. ..the 
O 


win Potage = Onions Tra: NY 
ap with: dime ane broken 


at bs 0 


The fit _— ph gg: 


- Red-Bets or:Red4Parfnips cut ſquare like} 


_ Dice with brown. Butter, and Salt. 


 Red»Beets© + into ices, fryed and ſeryed i 


up with, ie Butter, 


Red-Carrots Lamped. and' "paſſed. in the þ 


'Pan'with Onians., .crums.:of Bread , Ab 
'*rtionds , Muſhromes and freſh, Butter, all 
well allai'd and ſcaſoned, ; 
Reo- 
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Red-Carrots fryed. with. brown Butter : 
and Onions. 
" Red:Carrots cutitito !ronnd pieces 'with 
a white Sauce, with Butter, Salt, Nutmeg, 
Chibbals, and a little Vinegar. 


WwW hite-Carrots: 'fryed, and Carrots fryed q 


in Paſte. 
Carrots minced with Muſhromes. | 
Tourts or Cakes -made of Fiſtaches, 


Cakes of Herbs, butter'd Cakes, and Al- 
-mond Cakes. 


, 'Parſni mo A white Sauce, and Paſs 
nips fryed with Butter. 

Serfifis with a white Sauce and Butter. 

Spinage or Apples'|butteF'd or fryed. 

Pap of Flowre, pap of [Fee and Almonds 


| Rtrainicd. 


Poke eSprighs fc and! butter'd, | 


romts, Carrots.and Pi- 


"ſaches Fu up mie with Sugar J, and 
good ſtore of Butter. 


Skirrets with 'white Sauce and Butter, 
F Skirrets fryed, 
Pumpkins | or , Jeruſalem "Aftichokes 


L Ri ag till i it bul.,and mingled with 


7 k an 


Ugars 


tn. - 
., 
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"Other Diſhes, to: __ ſerved on a Gro 
Friday. 


þ bv ' 3 Puthge of Flealth, - 


Tus Potage ruſt be” made of _—— Let 
cuce ; Beet', Purſlain', and- a bundle 
-of Herbs : you *muft boil them all togt 
. ther with ſome Salt Butter, and the Lantz 
"*mure or kiſſing cruſt of a Loaf, ſtove. or 
ſoaked, and ſo ſerved _ OR 


" PraſeePotage, 


** Steep your Peaſe eighteen hours, .'ther 
boil, them in.a Pot with a faggot of fiwet 
cbs,” fome Capers, .and 4 "Onion ſtuck 
th-Cloves, ferve it Up P; parnithes with 
Ee a iv CITES <q 1397101 C. JH, 


3319 10 910F}-ho0 0g 
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 ,. Take half a dozen of Loa ves, 4d of TM 
--rhetn at the'top: OY take out” the pith A 
ra, then dry them. by.. the fire, or m8 
thetti brown in the®Parl With renrBrrer, Wa 
then ſoak them in broth'trigde oh 'purpole Gi 


with Muſhromes, Peaſe-broth, Onion w” ac 
wit 


OS 4 


th (- 


ha&r.Cf 
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- | with Cloves, and all well feaſoned 3 garniſh 
. | your Diſh with your fryed Bread, then fill 
df it up with Artichokes , Muſhromes fry- 
ed , and Sparagus , beſprinkle your Po- 
« tage with juyce of Muſhromes, and gar= _ 
niſh , your Diſh 'round about with Pome» _-} 
; | granates. A 


 Potage of Sprouts of Coleworts, 


Boil them in-Water , Salt, Peaſe-broth, 
. | Butter, Onion ſticked, and a little Pepper, 
then ſoak your Bread, garniſh it with your 
Sprouts,. and fill your Diſh therewith. - 


Another very good Diſh matte of Barley.” 


Take half a pound of perl'd Barley, and 
{ boil it till it begins to break , .then pur it 
into a Cullender , and ſet on your Skillet 
with other liquor ,” and when it' boils, 
put in the Barley again, and let it-boil till 
7 | it be very ſoft 3 having firain'd the Water 

| from it, take half a pound of blanched Al> 
monds:, and beat them in'a Morter , ha- 
ving beaten them a while, beat them over. 
again with your Barley, then put to them 
lome of the ſame liquor,' ſome Sack,Roſe-: 
watcr, and fcaſqn it with Sugar, Nutmeg, 
 Einamon, and. boil them all together over 
achafing-diſh of coals,then diſh 1t with a la- 
Na alctul 


2386 Diſhes p2oper fo 
_dleful-of drawn Butter, and ſcrape -on 
Sugar. | 


Fryed toajts. 


Take a couple of ſtale two-penny loaves , 


and cut them in round ſlices through the 
loaf, then ſoak them in Sack and ſtrong 


Ale on the one fide, then dry them on a 


;Pye-plate on that ſide, and do in like man- 


:ner to the other fide ; then take a pint of 


- Cream ſeaſoned with Nutmeg and Cine 
-mon, and dip your toaſts therein ; your 
Pan being hot with clarited Butter, put 
-them in and fry them brown on both ſides, 
then diſh them up,and pour on them Butter, 
:Roſewater and Sack drawn together, laſtly 
fcrape on Sugar. 


Another ; very. good diſh proper for Good 


Ly 


friday. 


Take a 'pint of Flowre, and put thereto 
half a pint of Cream, ſome Butter, Su- 
\.__ . gar, Cinamon bcaten, Nutmeg grated, and 
}_ make it-into a ſtiff paſte with Roſewater, 
* «then roll them out into very thin ropes, and 
gage them round your Pan , being fill 
made ' hot with clarified - Butter, , fry 
.them . quick, but burn them not, the0 


- -{crape on. Sugarand ſerye them up. 
FE: | Ante 
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Another, 


Take three handfuls of Primroſe-leaves, 
boil them and drain the Water from them, 


{ and mince them ſmall with four Pippins _ 
| pard and cored, ſeaſon them with Cina-- -— 
| mon, and put to them a handful of dry 


Flowre, a little Sugar , Cream and Roſce- 
water 3 your ſtuff muſt be fo thick, that it 
run not abroad 3 when your Pan is hot 
with clarified Butter, drop your ingredi= 


ents in by ſpoonfuls, fry them criſp on both _ * 


lides, diſh them and ſcrape on Sugar, 


Another for any Friday. 


Take half a pound of Almonds blanch, 
and pound them, and as they are a pounds 
ing, put in ſome Roſewater to keep them 
from oyling, ſtrain them into Cream, then 
take Artichoke bottoms and Marrow, your 
Cream being boiled with Dates., Sugar , 
whole Cinamon, - large Mace and Nutmeg, 
your Cream being cold, put it into a Dith 


| garniſhed with Paſte on the: bfims , then 


Pu on your Artichokes. and Marrow, and 
ake it for a quarter of an hour, then take 
out-the whole Spices and ſerve it up. 


Sa: An + 


_ ons, Cloves, Mace, Ginger, Pepper , Salt, 
hard Eggs, andthe crums of white Bread, 


| - your cruſts being ſoaked , put on the haſh 


. ") —_— PP. 
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All manner of Potages for Faſting- 
days out of Lent, 


Potape of Crawfiſh, 


 PAving cleans'd your Craw-fiſh very 

well , boil! them with Wine Vinegar, 
SaJt and Pepper z when they look red pick 
the feet and tail, and fry them with ſweet 
Buttcr,” then take the bodies of your Craws! 
tiſh, and pound them very well with Oni- 


- tet them ſoak in good broth made of Herbs, 

-or clear Peaſe-broth; having boil'd theſc 
together, ſtrain them and ſet them before 
the fire, then take ſome Butter with minced 
Parſlcy, fry itand put it into your Potage, 
which you muſt be mindful to ſeaſon well 


of a Carp, with: the\juyce of Muſhromes, 
tif up your Diſh,anud garniſh it with'the feet]. 


and tails of 'your :Craw-hfh, with Pome 
- granates, and thejuyee of-Lemons. 


| 

| 

; 
| 
| 
t 
t 
{ 
e 
t 
ci 
ad. 
tc 
ty 
th 
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__ Aalbfoztg-:: 30g 
Potage of Snails._ 

You mult firſt waſh your. Snails in ma-- 
0.4 1 waters, then put them into an carthen-- 
SY Pan or wide -Diſh ; and*put to them as 
much Water as will 'cover.them , then fct 
your Diſh; over a Chating>diſh! of coals» 
having boil'd a while, takathem out of the 
Shells and ſcowr them with Water and Salt. 
fouy or five times, then let then bojl a lit- 
tle while-ina Pipkin with Water: and Salt, 
then; take - them up. and -lay them;ina;Diſh- 
with fome very good- Sallct Oy}, /when- ;the 
Oyl boils, put in ſome ſliced Onions, fp: 
them and+ put the Snails: to:themy and.ftew: 
them: well ; together.z theiy/ take the $naiks, 
Oyl and Onions, and put them into; aiPipr * 
kin together {izeable for them, and put as: - ? 
much Water. "to them, *as wilt be ſufcient b 


pt age 


% 


* 
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and a clove of Garlick among. the Herbs, 
ſerve them up on Sippets : This is a mol: 
Excellent heh 


"Forage of Carp. . 


Having bon'd the Carp, fect him afide and 
take the bones and: boil. them: 1h Peaſe 
potage, with ſome Onions , hard Eggs, 
and the crums of white Bread ; _ 
boiled firain them, then fry them - wi 
Parſley ,- and put thern in the -broth Lo 


then dry and foak your--Bread after thi 


take the fleſh of your Carp, hafh it, and 
when it1s boiled, lay it on your Bread, ' the 
pour on your broth, filling your Diſh, and 
{prinkle it with the jayes of Lemion = 


Maſlizonee..” 


Potage of 7 hos. 


You muſt bone your Tench in the ſame 
manner as you did your Carp, then tak 
thefleſh and mince it very ſmall, and farce 
it, ſeaſoning your farcings well, and cloſe 
up the hole wherein' they were put 3/yout 
Bread being ſoaked , 'gatniſh it with your 
Tenches, and pour on your broth, it mat- 
ters not whether the broth be made 
” , Peale; Tanipe a Tenches, Amon 
, Carys or ns Was 


a Potagt 
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Patage of French Barley, | 
Having pick*d and cleans'd your Bar-- 
ley very well from daft, put it into boiling, 
Milk, being boiPd down, put into it large. 
Mace, Cream, Sugar, and a little Salt, boil - 


it indifferent thick, then put it. into a.Diſh, 
ſcrape on Sugar and ſerve it. | | 


Potage of Carps farced, 
_* Separate the bones from the-fleſh, then-- 


| farce them with their own fleſh, and cloſe. 


up the hole neatly, through which. you con= 
vey'd your Farcings 3 then put them into 
4 Diſh of broth, and ſtew or boil them, add! 
thereunto Butter, Chibbals, Verjuyce; large 
Mace, a faggot of ſweet Herbs and'-Pep- 
per 3 then take your bones and. boil them; . 
and having boil'd a pretty: while fitain the 
broth, and put it to your Carps, then ſoak 
your cruſts , and Jay your Carp thereon, 
pouring the: Potage . upon it, (garnifh it 
with Capers, Pine-fceds and Muſhromes = 


| Potage of roaſted Carps. 


Preſs your..Carps, and ſlit them on the 
top, then melt. ſome Butter , and endore: 
your Cazp therewith ; then put it on the- * 
Gridiron and broil it. Then take: forne* 


SS -- Turnips, 


5 , NE - 
5 
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Furnips , and. cut them in two-, Whiten, 
flowre and fry them , -then_ put them into 
Come Peafe-broth- or Watcr , ſcaſon them 
and' let them boil, then ſoak your Bread: 
and Jay your Carps thercon with Butter! 
Parſley, Chibbals, and a little Vinegar, then 
garniſh it with the Turnips, Sawphire, and 
a few Capers. 


Gruel Potage. 


Having pick'd your Oatmeal- very well, 
boil it. over a: {oft fire, . when it is tender; 
firain it through a Strainer, then pur it into 
a Pipkin with ſome Spring water ,. make 
your Potage- pretty thick of the rained 
Oatmeal, and. add thereto fome Raiſinsof 
the Sun well pick*d. and ſton*d, ſome large 
Mace, Salt, with a ſmall faggot of ſweet 
Herbs, Roſewater and Saffron, fet it a ſtews 
ing on the fre with fome Sugar : z when its 
near upon enough , put to.it ſome Butter 
with the yolks of Eggs ſtrained. 

Or you may take Oatmeal and chop Grne 
Herbs amonglt it, then put them. into boil- 
ing liquor, with ' ſome Raiſins or Currans, 
or'both, and when it is boiled to an indif- 
ferent thickneſs put Butter to it. 

-Or you may only take Oatmeal, a bun 
dle of Lweet Herbs minced ſmall, withſoms 
Onions 


— 
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Onions and- Salt,. boi} thele | together, and. 
{caſon them-with Butter.,- - 1. 1 - 


" The Dultents Phthor,- 


You may take your choice whether 3 you - 
will have Carps or Tenches, then boik 
thent, with, Water, Salt, an Onion, Parſley; 
bard Eggs, and the. cxums of a. white Loak, 
when. they have. boil'd. a: while, ſtrain your. 
broth, and put: it ,into another Pot WIEH - *. 4 
ſome Butter , then. take ſome Almonds, . : 
blanch them and pound them, and mingle. 
with one moiety of your broth; having . 
boiled. a,while, Hain ;them, and. put. i 10 an 
Onion ſtuck with Cloves, then {et.it OVes-: 
a gentle. fixe, then ſoak your. diſh with a. | 
lixtle of your fixſt broth, and fill up your - 
diſh with White-broth,. with the yolk of. 
an Egg allar'd with  Verjuyce, and the juyce. 
of Muſhromes;tet it not be too thick, ſerve. 
it garniſhed | with Lemon.. and Pome R 
granate,, a: | 


The Dutcheſs of Anjou's Potage. 


Take the bones of a Carp, and boil them : 
in-Peaſe-broth; that. is very clear, with the 
yolks-of Eggs; a, bundle of; Herbs, and all . 
well ſeaſoned, then dry a loaf and ſoak it,. 
_—_ into it ſome _ of Karpy and juyce: 

5. ot. ' | 
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of Muſtiromes, Melts, Livers of-EeFpouts, 
and all manner of: ſweet'Herbs."diſh it vp, 
and gafniſh it with Pomegranate and ſliced 


Lemon, 


Potage. of Tortoiſe, 


Cut off their heads, boil ther: and take 
the fleſh out of the ſhell, and <vt & irity 
pieces, then paſs ther in'a Pan with''But- 
| ter, Parſley and Chibbak 3' having thus paſt 
and feafon'd them, put them tmto a Diſh, 


and let them foak over a  Chafing- 


difh of 


coals with fome broth, 'be 'carefiil in the r6 
moving :of the" gall 'when:you'cut-yoit'y 


Fortoiſe in pirces, yout Bred being 


ſoak 


ed, garnifh it with yout Tortoiſe; atid phck 
Sparagus broken about your Diſh , Mi 
ſtiromes, ſlices of Lemon or Oranges. 


s 
_ j 
P4 4 4 


Take a quantity of Wheat and" wet fo 
then put it into a+ bag, and beat it with4a 


waſh beetle, being hul'd and cleans'd from 


the duft, boiFit over night, and let it foak 
ON a ſoft fire til the morning ; then being 


rcady to'ute it, take as much'as you 


thick 


convenient, and put-it into/a Pipkin or 


ler with'a proper quantity oF- Milk, at 
boil it with Mace, Salt, Cinamon, Sait* 


- 


and 


forhe Cram: k 
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| and the yolks of twe or three Eggs, boil : 


it thick, ſcrape on Sagar and ſerve. ts ;':; /- 


Potage of Muſhromes farced. on” 
Take your youngeſt and freſheſt Mus - 


fhromes, waſh them very well, and boil : | , 
them in Water with an Onion ftuck _ We 


Cloves, and a. ſprig or two of Tyine 
fon your broth, boil it, firain it; a "— put F 
it into a Pot, then paſs your Muſhromies'if 

2 Pan, with Butter » Parſley, Pine-apple- | 
feed, with Capers, and put them into the . 


Por again and_let them ſimmer 3 then foak . 


your Bread, and lay it ona bed.of a: haſh of - 


Carps, then fill it up by degrees with your . | 
other materials, after it. is 'hlled garniſh , : 


your.Potage with your Muſhromes farced, 
with the ſame farce wherewith you made ._ 


| your haſh between two. Diſhes, and with 


Melts, garnith your Diſh with Pomegranate . 
Or vlleed Lemon and ſetve it. . 


Potage of Rice. 


Having pick'd your Rice clean; and tas .. 
ken the duſt from it,. waſh it and boil it in... | 
Milk 3 having "boit*, Wo. 

Mace, whole Cinamon,, . 
Salt-and Sugar, 


Yau «, 


while} put to it -; | 


oil-it- on. a modezate fite, » 
Fo on'-Sugar and ſerve it, 


_ BYotages of 
You may boil your Rice, and ſiran it 
with.Almond Milk, ſeaſoning i it as you did 
the formers. 


Potage of $ ale farced, 


Take your: Soals and fry them till they 
atethree quarters enough, then open them 
along the bone, and: ſeparate the fleſh from 
it,; then take Mats , Oyſters, Capers and 
Muſhromes., and paſs them in a- Pan with 
Parſley. and whole Chibbals, then ſtuff oP 
farce your. Soals with theſe ingredients; thenþ 
ſoak them in broth, treſh; Butter, the juyc 
of a.Lemon or : Vexjuyce,, .then ſoak your 
Bread in fiſh-broth , and: garniſh -it with 
your Soals, Muſhromes., and their, juyce, 
Melts, and. flices.of Lemon.. 


Patage, of Milk... 


Take whole. Qatmeal: and: pick it clean 
then put it into a: Pipkin of boiling We 
ter, when 1t 1s very tender, put in Milk ot 
Cream, Salt and freſh Butter with a littk 
heaten Nutmeg, and:Cinamon,. 


li [ Potage of” Elickgander.” 


| Take Oatmeal, pick. itand cleanſe? it; thaſ 
diop amongſt it ſome. Ellickfanders, when 
| Your Water botls, put in your. ingredicns 


War 
k ot 
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with 2 little Salt, let it boil moderately,and 
not too thick, and when: it is enough, put 


ſome Butter to it. 
.* Potage of Emelts, 


Having made a broth either of Almonds; 
Fiſh, Muſhromes or Peaſe-broth well fs 
ſaned , take your Bread and foak. it,: and 
pour, a. little Whitc-broth 'oyer. it,” of 
yolks of Eggs allay'd with Verjuyce, "and 
the juyce of Muſhromes:3 then take a quar» _ 
tern of Smelts, or what quantity you think -: 
fit, fry them in Butter wirh Parſley and 
Chibbals, and garnifh your Diſh with them, 
adding Pomegranates and Lemon., . 


Potage of Peaſe. 


Shell a quantity of green Peaſe, . and put 
them into a Pipkin of fair boiling Water, 
then-put. in your Herbs, ſome Oatmeal and . 
Salt, let them: boil. moderately , and Rot 
toe thick, and when they are enough, put 
ſome Butter to them. 

You may boil them in Milk or Cream, 


putting to them ſome ſprigs of Mint, with 
&lictle Saltz, if not thick. enough, put .in 
ſome; Milk and Elowre well- remper'd LOBE 


ther, with the yolk of an Egg.. 


— 
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Potape of Sparagus. 


Take a good quantity of Herbs with 
crums of Bread, ſcafon them well and boil 
them, then take them up, drain and fry. 
them, after they are fryed, put-them in the 
Por again, then ſoak your Bread, and gar 
hiſh it with Sparagus, which you "rnuſt have. 
ready boiPd with Salt; drain'd and ſeaſon'd 
with- Butter , Salt, Cinamon., and Nut- 
meg, over all firow your broken Sparagus | 
Wety 1 is fryed, and ferve its 


Potage of old dry. Peafe. 


Take a: quantity of Seed-peaſe which art 
the beſt, pick thoſe that are. worm-caten 


from the reſt and waſh them then put them | 
tto boiling liquor, being tender boil'd,take-| 


out .fome of them and: firain them, and 
fet them by for your uſe; then ſeaſon the 
reft. with Salt, a bundle of: Mints and But- | 
rex, ket thefe fiew leiſurely, and firow ſome. 
Pepper over them. 

' Par Salt to your ftrained Peafe- potage: 
with- large Macs, abundle .of fweet Herbs, | 
and ſome pickled 'Eapers, flew them welt 
Together; -lay 'in the bottormi'6f your 


flices of bread, and grated manchet to gab | 


niſh it, 


Potagt } 


- oat 


- ©  alfonts-- 


399 


Fatagt of Fiſ-barſlete:.. 
. Bowe a. couple. of Carps, and hafh'ithem 


with Butter, #nd good ftore.of ſweet Herbs, 
theni take. the: bones and | boil them ity any 
fort of broth with a faggot of Herbs; But- - 
ter and Saltz- then take the skin of your. 

Earps; and make thereof fome: Harſlers;: 
ther lay.thefe over.yyour- feaſoned. haſh, and 
roul them up like ſmall Chitterlings 3 after. 
they are thus rouled up-, ſeethe them ina .! 
Diſh with Batcer, a little Verjuyce, and a. 

Chibbal, then foak. your bread and gayniſh 
itwith:your Haſh and Harflets,and lay 4 top 

Mufhromes: and broken Sparagus. .. 


4 very | good Potage. : 


\. Put Water in a Pipkin and boi} it, ther 
frain ſome Oatmeal . and; put to. it,. with 
large Mace, whole Cinamon, Salt, a bun- 


| dle of ſweet Hetbs ,. fome © ſtrained and 


"whole Prunes, with forme -Raifins of the 
Sun, being welk ftewed on a foft fire 
aud pretty: thick, put in ſome Claret and | 
Sugar, ſerve i« im a:deep' Diſh and ſcrape on 


_ Potage. 


| and Salt, being well tewed togetherzi UY 
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Potage of Lettuce farced. 


: | Blanch your Lettuce. in: freſh Water, 
then make a:Farceeither of Herbs or Fiſh, 
and 'having farced: them with it, let them 
ſoak in a Pot with ſome Peaſe-broth. ſeaſon 
them! well with Salt and Butter-, and-.an 
.Onion ſtuck with -Cloves,: ſoak your bread, 
'and . garniſh it with _ Lettuce velua 
.you muſt cut im halves. Sie 


Potage of Cobbidae. © 


Blanch or whiten. your: .Cabbidge. a 
Coleworts,- having firſt: catthem into.quar 
ters, then put them into a Pot of Water with 
ſtore of Butter, Salt and Pepper, with an 
Onion ſiuck with Cloves 3 when they arc 
well boiled, put: to them fome Milk, then 
foak your bread, and gamiſh it. with you 
TOTS or. Coleworts. 315.3 51000 


WF” 
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Potage of Onion. 


Fieſt'hayve a Pipkin of boiling oor 
over the fire, then fry good ſtore of fliced 
Onions; and put them into the Pipkin with 
:what' they were fryed in; allo ſome Pep 


them on Sjppets of French-bread, 


Potoge: | 


all forts. 401 
Potage of Pumpkin. 


&r, Having cut your Pumpkin info. pieces, 

iſh, | boil cit with' Water and , Salt ; affer it is 

em | well boid;' train it 'and put it into a Pot 
foal with'an Onion ſtack with Cloves,” freſh 

-aa | Butter and Pepper, foak your bread, and 

ad | allay the yolks of four Eggs, and pour them 

uck | over your broth, ſo ſ{eryeit.' _. 

"of Or thus; cut ad boil your” Pumpkin, as 
aforeſaid; then put it through': a Rraining: 
pan with ſome Milk, and boil'1 it with Bu 

|| ter, ſeafon it with Galt Pepper., Cinamon 

a» | and an Onion finck with Cloves 3 you may, 

vith | if you pleaſe, ſerve it with yolks of FOO al- 

an | Jay'd, or without them, * * : 


Potage of Almonds. 


Our Take half a pound of Almond-paſte, or 
+ | what quantity .you pleaſe ,. and mingle it 
+1 | withnew Milk, then have a quart of Cream 
''n | boiling ina Pipkin or Skillet, then put in, 
ner | the Milk and Almonds- with ſome Mace, 
ced | Salt and Sugar,ſerve it on Sippets of F reveh= 
ith bread, and ſcrape on Sugar. - 

per Or you may ftrain your Almonds witlr 
tx | fair Water, and: boikthem with Salt,Mace 
 - | and Sugar » adding fome yu -of* Eggs 
| Wivea4 1n Saffron, - 


Potage 
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Potage of Turnips: 


You muſt firſt ſcrape and waſh them 
very clean, then cut them into quatters; 
whiten them and boil them in Water, But: 
ter, Salt, and an Onion tuck with Cloves, 
after they are boil'd enough , ſoak. your } 
bread; then put on your Turnips with gool 
ſtore of Butter. = 

Or having fitted them for the Pot, as | 
aforcfaid, cut thetn in halves, blanch and 
Bowre them, then paſs them in a. Pan with | 
refitied Butter 3 when your Turnips are | 
brown, take them from the Butter, aud | 
ot them into a Pot with ſome Water or 
Peaſe-broth, let them boil.a pretty white, 
and forget not to ſeaſon your broth, then - 
{oak your bread, and garniſh it with your 
Turnips, Grapes and Capers. 


Potage of green Peaſe, 
Paſs your. Peaſe in a Pan with melted | 
Lard, but be ſure that it be very new, then 
fet them a ſoaking in a ſmall Pot, well fea 
ſon'd with Parſley and Chibbals, then ſoak 
a Loaf with ſome Herb+broth, or old Peaſe 
broth, then garniſh it with green Peaſe. 
Or you may take the biggeſt and tra 
them, after you have boiled them very 
| tender, 


tender, then fry ſome Parſlcy. and Chibbals. 


into it minced ſmall, ſeaſon it well, put 
ſome Capers into it, and 
fryed bread, - 


Potage of Cacumbers farced, 


Take Cucumbers, pare them and. ho 
low them, then whiten them, and having 
drain'd them, make- a farce of Sorrel, 


| yolks of Eggs and their whites, ſeaſon 


them and:pour thertiinto your Cucumbers,. | 
after this put them into ſome Water or 


| Peaſe-broth 3 having boiFd them a while, 
ſeaſon them as you ſhall think fit with Cas 


pers, then ſoak your bread and garnifhit 


with your Cucurnbers cut into quarters. | 


on Potage of Opfterr; 
'  Blanch your Oyſters very well and _ 
flowre them , then paſs them in a Pan  * 


with a little. Parſley, then ſoak them in a. 
| Pot, then ſoak your. bread alſo in other. 
broth, when 'it js well ſoaked , garniſh it 
with - your Oyſters , whereof fome- muſt. 
be fryed; you muſt put to the fryed Oyfters, 
Pomegranates., and fliced Lemon for the. - 
parniſh.. 7 : ; ; 


$9 F 
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garniſh it with © 
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. Potage of Salmon. 


 Takea Rand of Salmon, and cut it into 
pieces, then paſs it in the Pan, after that 
ſoak it a little while in White wine arld 
Sugar, then ſoak your bread in well ſeaſon- 
ed broth ; after your Fiſh hath -boil'd a lit- 
tle, lay it on your Bread with the broth. 
Or you may take the Jole, or any other 
part of the Salmon, and having cut. it to 
pieces-and fryed it, {ſeaſon it with:Nutmeg, 


Salt, Ginger and Pepper \, then boil it-inf 
White wine and Sugar, with a little Vine 


gar, a faggot of {weet Herbs, Chibbals, and 


ſome hlades of large Mage; after it hath 


boild a whike,; put, in. forme of your be 
broth, parniſh it with Oyſters, yolks df 
Eggs boil'd-hard;, rninced fine with frycd 

Parſley , Muſhxomes., - Pomegranate: -and 
ſliced Lemon. 0 | 


Potage | 


all ſozts. 

| Potage of Bray. | | 

"Take your largeſt Bran , and order it as 
you are direced. in the title of Bran-Po+ 
tage, in the Table of Potages for Lent 3 on= 
ly for Faſting-days out 'of Lent, you may 
put into. your Potage {ome Eggs. allay'd 
with Verjuyce, let your garniſh be paſte 
cal'd Fenrons. 2 nf df or arts ER 


Potage of Hops. 


Take good ſtore of ſweet Herbs, chop 
them indifferent ſmall-,, and add to them 


405 


{ the cramsof a White-leaf, then boil them 
F in fair. Water, then take them up, drain 


them and paſs them a little in the Pan, and 
put them into the Pot again, then take 
Parſley and fry it in Butter with a bundle 
of Herbs, and put it into your Pot, then 
boil your Hops with Water and Salt ; be- 
ing boiled enough, drain it and put 'But- 
terto it, then, ſoak your Bread ,, and- ſerve 
your Potage whitened with yolks of Eggs 


- 


allayed in Vexjuyce. : 
Potage of Racberries, 

Take the yolks of half a dozen Eggs, 
and allay them with the juyce of a pint of 
Rasberries, then put over a pottle of Milk. 

ba | "mM 


406 _ Potages of 
and when it boils, pour in your ingredients | 
aforcſaid, ſtir it very well, ſcaſon it withq 
lietle Salt, then diſh it and garniſh it with 
Rasberries,. © | | 
Potage of Parſuips. , 
| Let: thoſe you chuſe be' of 'the middle 
fize for thickneſs, then -cleanſe them, 'then 
boil them with Butter , and a faggot 0 
ſweet Herbs, ſeaſon them with Salt, and an 
Onion ſtuck with Cloves, then take them 
up, being boiled enough, and peel then 
then ſtove them- with Butter and a littk 
broth , by which means your broth will 
be thickned, then foak your Bread, garniſh 
it with your Parſnips,and fll your Diſh with 1! 
the Potage. | t 
: t 


Potage of Leeky. * 4; 


- Take the white end of your Leeks and. 
cut them ſmall, then take other whites and 
cut them into lengths for garniſh, boil thek 
tyed together, and your chopt heads 0 th 
Leeks in Peaſe-broth 3 being cnough, ſoaxgyo 
your Bread , garniſh it with. your LecksJW 
and firow on the top your Leeks cut WpP 
lengths. | Ul 
You may either whften your Potage wit 
yolks of Eggs allay'd with Verjuyce, - puty/ 
chereilſ 
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ts | therein {ſome- Milk and Pepper. © If you 
1a | ſerve them without whitening, boil them 
thI in Peaſe-broth , otherwiſe in Water , and 

} put to them ſome Capers, Broom-buds , - 
Pinc-apple-fecd , and Samphire cut (mall. 


tel Potage of Barmicle farced, 


en} You muſt uncaſe or skin your Barnicle, 
off} then take the fleſh and mince it well with 
Butter, Muſhromes , yolks of Eggs, Salt , 
\emÞ} Cinamon beaten, Cloves , Mace, Ginger, 
+ 198 » fine Herbs, as Parſley , Chib- 
itt} bels and Tyme , with ſome: raw Eggs, to 
bind the fleſh, then farce your Barnicle, and 
cloſe it up with a Skuer or a Thread, put 
tin the Pot , and boil it with Peaſe-broth 
the cleareſt you can get , and boil it well, 
then garniſh your Bread therewith after it 
\Nis foaked. 
 andÞ}- p 
es [1 otage of Eel-ponts, 
theſe} Take your Eel-pouts, flowre and fry 
ds offtiem, then ſoak your Bread 'in the beſt of 
| ſoakfyour broths, and garniſh it, and your Potage 
ecks with them z then ſftrow. 0m Muſhromes, 
-ut inÞparagus , Melts, and whiten them with - 
\lmond-broth, qo the broth of Craw-fiſh. 


e with 
or Py Potage 
here. . | 


a 
2 MP 
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{ Potage of brokers S paragus. 


Having dryed” your cruſts, ſoak them i in 
the beſt- of your broths, then garniſh them 


with your Sparagus and Muſhromes , with | 


{ome Sparagus at length. 
' Potage 4 os flowers, © | 


x Þ + 


Brea in lat broth you have, and th 
it with your Colliflowers fryed 1n Butter, 


Salt and Nutmeg , ſpejaklc your Poul | 


wich Almond- broth. 
' Another very good Potage. 


Pcel half a dozen Onions, mince them 
and boil them with Water "and Butter, 


after they are throughly boiled, ſtrain then} 


through a Jinnen cloth , and ſecthe ſome 
Fidels in the. broth, then ſeaſon them wit 
Salt ,and-Pepper, aftcr they are boil'd {oak 
your Brcad, and garniſh it with them. 


Potage of - Rice, ' 


' Blanch your Rice; and when it is yer) 
clean from-duſt, burſt i it in Milk, then firain 
it; after that ſ-aſon i it, and ſerve it garniſhed 


with Fleurons - or Putf- -paſte round thi 


brims} 
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brims of the Diſh. There 1s -a very good 
. | Potage of Milk to-be,qzade the fame way, 
in | ſerving it ſugred, and%{niſhed with ſome 
em | Suckets ſliced or Mac&Ons, L 


= 


Potage of green Peaſe-broth, 


Boil your Peaſe but a very little, then 

nd them' is a Morter, and ſtrain them 
with the broth of Herbs well ſeaſoned 
with a bundle of Herbs, then take Chibbals, 
Parſley and Butter, all being fryed toge- 
ther, throw it into your Peaſe-broth, gar= 
nifh it with Lettuce well cleans'd, Succory, 
Cucumbers and ſmall Peaſe fryed and ſod 
with Butter, Salt and Pepper, and you may 
add the bottoms of Artichokes. 


' > 
Potage of common Peaſe ſerved green, 


mw] Firſt boil your Peaſe in Water, then take, 
| the cleareſt of your Peaſe-broth, and when 
ith} you intend to uſe it , fry into .it Parſley, 
Charvel, young, Sorrel, Butter; 'Bran and 
{| Capers, then boil them —_— — ] 
| 2iſh your Diſh with fryed Bread. "W-1.- | 


' 'Potage of Barnicle with Turnips. 


Dreſs your Barnicle , and lard it with _ 

d} Eel or Carp, then try it, then boil it with 

be] talf Waxer, and half Peaſcbroth , well' 

kd T ſealoned 
 S 


L 
> ; - 
4 
\# d 7 
T - "4 
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ſcaſoned with Butter, and a bundle of frweet 
Herbs z when, it is almoſt boiled, cut your 
Tuxnips, flowre and fry them with Butrer, 
when they are very brown, put them int 
the Pot with your Barnicle, if your Potage 
-be not- thick eriough, fry a little Flowre in- 
to it , fonic Capers, Samphire cut ſmall, 
ÞPinc- apple-{ceds , the pulp of a Lemon cut 
{inall, and a drop of Vinegar ; when it # 
boiled enough, ſoak your Bread, and 
garniſh it: with your Barnicle and Turf. 
nIPS |. - L 

"i you would not have your' Turnifi 
'to be ſeen, firain them and ſeaſon thenfl { 
with 3 bundle of Herbs, an Onion, and ſony x 
{wcet Butter, then garniſh your -Potagt j 

E 
l 


with Muſhromes*and Artichokes, _ 
*Potage of Leeks with .Peaſe-broth, 


; Whiten your L.ccks a little , and bol 
them with Pcafe-broth well-ſeafoned-witl 


my 4 - 


= 


\Butterand Salt, then ſoak' your bread, andſ] 
garniſh ic. with your Leeks;in the whitening L 
ally ſome yelks of Eggs with - broth, andf| < 

our it cn them 3 you may add ſome Millſ ey 
to ther well ſcaſoned, after that your Leeks 
are wcll boilcd. 


Totayff &; 
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int”... Polage of BXrt- 

er, | . Take the tails and headsof your Burt and 
it) half fry ther, then put them into Caſirolle 
ef with a very. long Sauce well thickned, then 
in- | ſoak your? Bread with ſome of the belt of 
all} your broths, and garniſh it at the top with 
cath your-Burts, with Mulhromes and Capers. 
t BYE If yon have no' Fiſh-broth , then uſe your 
and Pcaſbbroth. | 


" Totage of Herbs garniſhed with Cucumbers, 


Take all manner of Herbs that are uſcd 
for SaHets, - and:take alſo a bundle of ſweet 
Hettis; :as:: Tyme, Penniroyal, (weet Mar- 
joramy Savory,, &c, and ſoak them with 
Buttcy- over a ſoft fire , and by little and 
little pour into them warm Water after 
they are well ſeaſoned and boiled, put in 
ON the firſt cat of a Loaf with an Onion fuck 
willy with Cloves, the pil} of an Orange minced, 
all md fome Capers, and garniſh.it with boiled 
gh Lettuce, you may boil fome Peaſe among 
any the Herbs, and tirow over all fome Cu- 
Milf cumbers. | 


 ' Potage of Onion and Milk, 
- | Take ſome Onions and cut them thin, 
of} then fry them brown in Butter, after this 
T 2 boil 


" r12 Yotage$ot all ſoztg. 

boil them in a little Water well ſeaſoned 
with Salt,and Pepper 4 when it is enough, 
-put Milk to it and boil it, then garniſhyour 
4oaked Bread therewith. E241 


Potage of Vives or Sea-dragons, 


Cleanſe them very well, then boil then 
with Pcaſe-broth , and ſame White win 
and a faggot of Herbs all well ſeafoned 
then take out your v5” cog 0g and: puty 
them with Ragouſt ( that is a. Sauce Pre 
_ pared with a high quick or ſharp taſte) lh © 
them ſoak very well with Salt, freſh But 
ter , minced Capers and Anchovies, thay 
paſs the broth through a ſtrainer, and boli 
1t with freſh Butter , Paſte , Parſley , and t 
minced Capers, then ſoak your Bread, and" 
lay over it Muſhromes, then garniſh it witi { 
your Sca-dragons. "FL 


Potage of Muſhromes farced. 
It is made after the ſame manner as that 
of the Dutcheſs of Anjou in the Table dfſ* 
. the Potages for Lent, garniſh .it with Mug 
ſhromes tarced, and with Melts, fill it up 
with the beſt of your broth, and ſerve then 4 
up. . - 


% "u 
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ned | 5 
gh, | hs 
oy. Cawdles,, Soops, Drinks, &&c. 
£2 . © EY ; | 
| Almond. Cawdle.. 
hem 


-»iþ Ake a pound of Almond-paſte , and, 
by, T ſtrain it with a quart of A ſtrong 
put Ale, then boil it with ſhices of tine Manchkct. 
pxt- large Mace and Sugar when it is almoſt 
) kt enough, put in halt a pint of Sack. . - 


But: | © Oatmeal Cardle, 


| Boil a quart of firong Ale and. ſcum it; 
an{{ then put in Oatmeal and fliced Bread, fo 
an{{} much as will not make it too thick, with 
with} ſome Mace and Sugar , then difſolyc: the 
yolks -of half a dozen yolks of Eggs in. a 
quarter of a pint of Sack, or inſtead there. 
Fot ufe Claret or White wine, then put in a. 
. that}/ittle grated Nutmey , give it ayjvalm or 
le offevo and diſh it, 


Muy Fgg C awdle. 


_ 

ns Fake a pint. and. a half of good firong 
_ ÞÞcer, put it over the. fire and ſcum it, then 
_ Pvt in four blades of large Mace, a fliccd 
Fanchet and Sugar , the yolks of Eggs 


Wo | 
G : L-4 diſſolved - 


—_—— 


. 


\ 
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diſſolved in Claret, let it boil a little and 
diſh it, CE ER | 


$ ugar-Sopr., 


think fit, boil it and Frum it, - then put to 
it ſome Currans ( or none at all ) lice) 

of tine Manchet , Jarges Mace, Sigar af 

Honey. 7p eks-p ©; 


.- 


Aleberry, r= 
Having boil'd your Ale and ſcum'd } 


tome Sugar, | LJE444 10 | 
Butter'd- Ale, 


' Having ſcum'd your Ale very well, pit 
therein ſome Liquorice and Anniſceds, boi 
theſe well together, then have.in readinc>} 
either in a flaggon or a quart Pot, fom 
yolks of 925 well beaten, . with ſome 0 
the aforcſaid Ale, and: ſome good Butter 
then ſtrain your butter*d Ale, put it int 
your Flaggon, and brew it to and fro wit 
your Butter and the Eggs a pretty while. 
Or thus you may do it : Take ſome Alb 
put it in a Skillet, and when the ſcum riſeth 
| take it off then take the yolks and whites 


Exp 


a.Manchet, boil it wel, and {weeten it witl 


Take what quantity of Beer or Ale yu 


*cry well, put in ſome Mace, the bottom 


pro Pos fo. At twds mc 


of all-ſozts. '- #73, , 
Eggs, and beat them in a quart Pot with + 
their ſhells, with ſome Butter, Nutmeg 2nd 
Sugar, being well brewcd drigk it, it 1s bett- 
taken going to bed. | 

- ® Others take Ale and firain it with -the. 
' yolks of Eggs: .and4{o ſet it to thehre in .a- 
Pewter Pot, adding thereto a good quanti-: 
_ ty of Sugar., ſorge beaten Nutineg ;,-avd 
as much Cloves with ſome beaten Gin- 
" 2cr, TE 


% 


An excellent Gruel, 


| Boil fair Water in. a Skillet, and, put” 
thereto grated White-bread, good ftore of” * 
Currans, Mace and whole Cinamon 3 being; 
almoſt boiled, and indifferent thick, put in *' 
alittle'Sack, ſome Sugar, and ſome {trained 
yolks of Eggs, you may put to it ſom6 
Butter, n | ; nes 


Amnather as good as the former, 
Take a pottle of Water ; a, handful of . 


' Oatmeal of the biggeſt fize , pick'd 'and 
beatcn in a Morter, then let it boil 3 -when 
It 1s half boikcd, put in two handfuls of 1 
Currans well wathed , a faggot or two of 
{[weet Herbs, half a dozen blades of Jarge 
Mace, a little fJiced Nutmeg, and you may |; 
infuſe a grain of Musk a little while therein 3 } 
T4. WUECBL. 


m 


| 416 Cawdle# and Soops 
when it is boil'd, ſeaſon it with Rofewater, 
Sugar and a little drawn Butter, 


WIEN 5 
| 


Take three pints of Spring-watcr, and, 
ſet it over the fire, then cut a F rench rol 
mto flices, and put it therein 3 having firf 
dry'd them in a Diſh owa few coals, add 
alfo two handfuls of Currans well cleans | 
a little large Mace 3 when it is boiled, ſex 
fon it with. Sugar and Roſewater , with 
a littJe Salt, rub the bottom of your De 
with Musk. | 


TI emon Cawdle, 


Take 2 pint and a half of White wine, | 
and the like quantity of Water, and boil 
theſe together , then _take a Manchet 
and. cut it into thin ſlices, and put it 
into your Pipkin with ſome large Mace, 
then beat into it the yolks of three E $5 
let it boi) a little while to thicken it , the 
ſqueeze the juyce of four Oranges. or Le 
mons into it, and 'ſcaſon_it well with Su- 
gar and Roſewater. 


| Barley Gruel. 


Take a quarter of a pound, of Parley 
an 
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and let it boil in three or four Waters , 
then pound it jn a Morter 3 after this boik' | 
it again with an ounce of Harts-hozn, ever | 
allowing four ounces thereof to a pound: | 


bf Barley 3 having boiled about two hours, * 


ſtrain it through a ſtrainer, then boil ittagain 
with a quarter of a pound of Currans, with 
a faggot of cooling Herbs, as Sorrel, Straw= AY 
berry-leaves, and Violet-leaves, with a lits- 
tle Tyme, alfo three or four blades of Mace, . 
with ſome juyce of Sorrel ; when -it- hath  } 
taken three or four walms, remove it from 
the fre, and ſqueeze -into it the juyce of* + 
two Lemons, ſeaſon it with the infujjon of + 


Musk in Roſewater with a little Salt; if- 


you make this Gruel to ſerve to the Ta- : 
ble ,, add unto your aforementioned ma- + 
terials ſweet Herbs inſtead of the faggot of: . 
cold ones, but if you intend it medicinally,' 
follow the former preſcription , and aſſure * 
your ſelf there is nothing better for one in- 
a Feaver. | 


Pearmain Cawdle. 


Take Milk and" make a clear Poflct 
thereof wich white wine, then take forte ? 


- fliced Pearmains, and boil them in your 


Poffet 3 being boiled enough, ftrain "them 


.as _y_- as the Apple will run, then ſet 1t- | 


T 5 on. 
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- on the fire again with blades of large Mace, 
then. thicken it with- the yolks of Eggs, 


and {caſon it with Sugar, and the infution 
\ of Musk in Roſcwater. 


A Coventyy Poſſet, 


Have ready in a Pot,, Bowl or Paſon 
ſome waxm'd Sack, Claret Beer, Ale or 
-juyceot Orange, then take your Milk, at- 
 tcr it hath boiled in a clear feoured Skik 
ct, and pow it into your, Pot , Bafon or 
Bowl, but let not,your Milk be too hot, for 
| that will cauſe the Curd to be very bard , 
then Sugar it. 

; Or you may beat what quantity of Sor- 
rc] you think tit, and {raja it with cithep 
| Sack, White wine os Ale, thcn boil ſome 
Milk, as atoreſaid, and Jetit ſtand a little to 


cool, and ſo pour. it into your Veflcl, and: 
ſcrape on Sugar, - 


C—— A 


Eemonade a-la-mode de France, 


'T He: French make a Lemonade ſeveral 
ways, ſomctimes by taking two handfuls 

\ of Jalſomine,and infulc it in a pottle of Was - 
' tex, kcttivg it ligcp. twelve hours, to every 
quart 


Tg b. A. ax 
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quart of Water put ſix ounccs of Sugar: you 
may make it of Orange-flowers .or Gitlt- 
flower after the ſame manner. Rs. 
Or take forie Lemons , cut ther and 
tqke out the juyce, then pur it m Water, 
as aforcſaid z then pare another Lemon,and 
cut it into ſlices,put it among, the juyce with . 
of due-proportion of Sugar. 


WW. hite and | Red Hypocraff, cit] 


Take three quarts - of the beſt White . 
wine you can get, half a pound of Sugar, 
an ounce of Cinamon, fome leaves of {weet 
Marjoram , two or three whole corps, of 

x A SPED FLO 7, 
Pepper, ſtrain Theſe crougt your ſraming- 4 
bag with a grain of Musk,' and four g) hy 
ſlices of Lemon you-mult add let theſy | 
fufe together three or four hour : if you will : 
have your Hypocralt red, uſe Claret wine, , © * 


F I _— 


: and 
\ Om. —_ - F 
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Vinegar ſeveral ways to'make it. © 


| SAVE "Rc 

Fla Ferkin ora leffer Veſſtt*three qrar2. 

ters full” of White wige , then 1iy..- 

it unſtopt in :{dtne, hot place agaitF,:che..-1 

_ 3 Fe TUE 
| If you will make vinegar in. dt, tak®., 

i | YW-l11le 2 
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White wine, and put it into/ an Eartheu- | 


pot, and ſtop the mouth with Paſte, then 
boil it in a Braſs-pan, and in half an hour it 


will be fowre; or you need not boil it all, ' 
but only put to it a Reet-root, Medlers, 


"Services, Mulberries unripe, Flowers, alice 
of Barley-bread hot out of the Oven , or 
the bloſſoms of Services in their ſcaſon, 
which you muſt dry. in the Sun in a Glaſq 
Veſſel in the fame manner as you do Roſe- 
Vinegar, then fill up yourglaſs with Cla- 
ret or White wine, and ſet it in the Sun, 
or a Chiraney corner by the tire. 

Thus you make Vinegar of ſound Wine, 
but 1f you will make it of what is cor- 
rapted, firſt boit it tilt bne third be! con- 
Ry, apd ſcum it very ctcan, then put it 

info a Cask, and put ſome Churnel, then 

Al your Veſſel very clsle, and in a little 
time it will be very good Vinegar, 


Toon 


Take what quantity of fixong, Ale of the 
| firſt running as you ſhall think fit, ſet ita 
; <ooling,' then. head "it very chroughly with 
Barr 3 after this tyn.it up in a Figkin, .and 


hy it in the Sun .; ; then take four or five 


| Handfuls of Beans, and parch them in a 


 &reſhovel, firſt ſplicing, them in the _ 
le, 
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dle, put theſe into your Veſſel, as hot as you | 


can, with a handful of Ryc-leaven, and a >. 


200d handful. of Salt ftrained , then flop, 
your barrel with Clay , and let it ſtand in 
the Sun from May to Arugyft. | 


Roſe-Vinegar, or Elder-Vinegar, 
Keep Roſes or Elder-flowers dryed, and { 


- put them into ſeveral Glaſſes, and fill them 


up with White wine or Claret ,; and let - 
them ſtand in the Sun, or by the hire-ſide 3 
as your bottles are empty, hl them again 
with wine and freſh flowers, * 


P epper- Vinegar, 


Fill your bottle with Wine, and infuſe 2 
therein ſome whole Pepper tycd up in 3 
cloth, for the ſpace of cight days. 


Wine-Vi inegar iu balls. 


Take Bramble Berries when they are half | 
ripe, dry them and make them into powder, 


. then with alittle ſtcong Vinegar mgke it 


intoballs, and dry them. in the Sun z when 
you would uſe them, beat up the balls with 
ſome White wine or Claret, fir warm'd, 

and it. will ſpeedily become good Vinegar. | 


Ver- 3 
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Verjuyce. | 
Take Crabs as ſoon as the kernels turn 
black,and Jay them in a heap to fweat, then 
clear them from thcir ſtalks or rottennefs, 


then ſtamp them in a long trough to maſh 
with ſtamping beetles z when you have 


ſtampedthcm very well, ftrain them through 


a courſe hair-cloth into your Barrel or 
Hogs-head, | 


ks. 
Py ——_— 


How to draw Gravy, 


MA/ Hen your meat is about half roaſice, 
put underneath it a Diſh with good 
Kore of Onicn-broth, which you muſt make 
by taking a.pottle of ſtrong broth, with a 
dozen Onfons ſliced and infuſed therein, 
then cut and flaſh your meat , when you 


think the Gravy will beſt run ; ſo lade your. 
broth on the meat to. draw down the ' Gra- 
vy, yon may add to it a little White wine+ , 
or Chret : when your fleſh is roaſted, take. 


It off the ſpit, and prefs it very well, then 
put to your Gravy ſotne* Oyſtcr. liquor, 4 


liccteNurmeg, and'to every quart of Gravy. 


four Anchovies: this Sauce wilt be much 


required in Feaſts for. mot. diſhes, cſpccially- | 


your Rangc.. How 


[I . 
LY 
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6 what 15. ET oily in the melting,you mult 
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How to draw FEutter. 


Take half a pint of ſtrong broth, and put* 
| it into. a Pipkin, and break into it two: 
' pounds of: Butter, then ſet it over the fire, 
and keep ſtirring of it with your Jadle, then 
break in three pound more, or as much as 


| | you have occaſion for, adding Iiquor pro- 


portionably,ftir it continually call all be dif- 
ſolved, and that it. Jooks-white, thick and: 
fmooth; if it chanceth to look yellow, and- 


| How to recover” Butter when it ie: $EREO 


| Oyt. | 
Take a Pipkin and put hangin a hadlefut- | 


of ſtrong broth , and put thereto half a 
pound of Butter. broken in pieces, having 


| drawn it white , put in your Oily-butter, 


keeping it Kirring as you pour it in leifure= 
ly, and be.ſuxe. not to oyer-power your On 
ther Butter with what is Oily. | 
Auither way > caſt of _ OO 
 Hahing 7 no other Butter.in the houſe tic 


F 


d 


then 


TY 
} 
| 

* 


it is curdled, you will hardly recover it, © 2 
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then let it ſettle in ſome coo] place for a F 
lictle time, then pour out the moſt oily part, 
leaving. the dregs and whey behind, then 


add a little broth to the ſaid dregs,and put it *| 


- OJ 


on a hot heap of coals, ladle-it well till it ' 
become to drawn Butter in a bedy, then: | 
take it off the fire, and keep it til ſtirring; | 
in the mcan time pour in the Oily-butter ve- 
ry ſoftly, then {ct it on the hre again, till 
ſtirring it till it become ſtrong , thick and 
white. | ood 


M— 


” m— 


Ancient and Modern terms of 
— _. Art for Carwing Fiſh or 
Arb a Lobſter. Splay a Bream. 


© Tame a. Crab. Sauce a Tench.. 
Undertench a Parch- Splat a Pike. 


_ Pils., Sauce a Place, 0 l 
Tranch a Sturgeon. Flounder. - | 

ranſon an Ecl, String a Lamprey. 
Fm a Chevin. _ Chine a Salmon. 


Culmog, a Trout Tire an Egg. E 


Tusk- a Barbcl. Timber the fire, , 


' Side a Haddock, Thigh a Wotd- |. 


cock, i 


| fo2 Carving, os 46k 


a do cock or any other | Truſh a Chicken. 


| finall Fowl. | Spoil a Hen.. 

n | Border a Paſty.. Sauce a Capon. 

It | Mince a Plover. -Lift a Swan. 

a | Wing a Partridge or Break a Dear, 

T|- Quail. Thigh a Pigeon or 
| Allay a Pheaſant. - ._ Wood-queſt, 


| Untach a Curlew. Rearthat Gooſe.- 
Unjoynt a Bittern, * Leach that Brawn. 


d | Disfigure a Peacock. Cut up a Turky or 
| Diſplay a Crane. Buſtard, 
_. | Diſmember a Heron, - Break an Egript. 
Unlace a Coney. Untach Brew: -,- 


| d * 
if nbrace a Mallard 


ES —_— 
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1 Particular laftracions how to Carve 
|. according to theſe ternis of Art.. M 


- high a W, podeuck, 


Ou muſt_raiſe the Wings and Legs of - 

| a Wood-cock, as you do a Hen, only + 
> | you muſt open the head for the brains, and 
ou thigh your Hen, ſo muſt you a Snite 
ad Plover, alſo a Curlew, ſaving he muſt 
a. have no other Sauce but Sale. 


&, A 4. | Um 
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Break a Sarcel. 


Take a Sarcel or Teal, raiſe his Legs 
and Wings, and no Sauce but Salt, ſo muſt * 


you untach a Brew, with no other Sauce but 
Salt, 
Onjoynt @ Bittern, 


You mult raiſe his wy and Legs, and 
no other Sauce but Salt, 
an Egrypt with no other Sauce but Salt, 


Diſmember 8 Hero, 


Take a Heron and raife his Wings and 
Legs, and ſauce him with Vinegar , Mus 
ſtard, Powder of Ginger, and ſome Salt. - 


| Diſplay a Crane. 


: 


o you muſt break - 


| 


0 


- Fake a Crane and unteld his Legs, then 


cut off his Wivgs by the joyms ; ater this. | 


take up his Wings and Legs, and ſauce him 

with Vinegar, S2lt, Multard, and bcaten or 
pulverized Gingcr, 

Winz a Tartridge or a wail. 

| Raiſe his Legs and Wings , and Sauce 

kim wich Wine, pulverized Ginger, anda 


« - Iitte Saltz a Phcaſant you .muſt ſerve in 
© like "manner, but with no other Sauce but 


Walt. Sauce 


--, foz' Carving. '* 427 | 
Sauce 4 Capon. 


| - Take a Capon and lift up his right Leg 


and right Wing, and (6 array forth and lay 
kim in the Platter, ſerve your Chickens in 
the fame manner, and ſauce them with. | 
grcen Sauce or Verjuyce, & 


f 


Unlace a Conty, | 


* Turn the -Back downward, and cut * 
the flaps or apron from the Belly or Kid- . 
ney, then put in«your knife between the 
Kidncys, and looſen- the fleſh from the 
bone on each fide, then turn the belly 
downward, and cut theback croſs between .. 
the wings, drawing your knife down on 
each ſide: the bzck-bone, dividing the legs 


'- and fides from the back, pull not the keg 
| foo hard-when you opcn the fide from the? 


bone, but with youx hand and knife neat» 
ly lay open both fides from the fſeut to: 
the (houldcrs, then Jay the legs cloſe toges 
ther. | LOA 


 Unbyrace a Mallardor a Duck. | 


\ Raiſe up the pinions and legs, but take 
them not off, 'and raiſe the merry-thought - 
trom the breaſt ,-then Jace it down;,cach | 7 


lide of the brealt with your: knife, rigliing* © 


your |] 


yy » (27g W" 
s olR 2. - _ CY” OI > 


oy 
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Your knife to and fro, that the furrows may « 


- 


} lyein and out, 
| Diſmember a Heron, 


' : You muſt take off both the Legs, and | 
| laceitdown the breaſt on both ſides with 
| your knife, then raiſe up the fleſh and take | 
| it clean off with the pinion , then ſtick | 
| thehead in the breaſt ,, and ſet the pinion on 
- thecontrary ſide of the carkaſs, and theleg 
| on the other ſideof the carkaſs,ſo that the 
| { bone ends may meet croſs over the carkaſs, 
| and the other wing croſs over on the top of 
"| thecarkaſs. | n 
RE: Cut up a Turkey or Buftard. 
| You muſt raiſe up the leg very fair, and- 
open the joynt with the point of yourknitfe, | 
but take not" off the leg, then lace down the fj 
breaſt on both fides with your knife, ard |, 
open the breaſt pinion, but take it not off, lg 
en raiſe up the merry-thought betwixt Np, 
| thebreaſt bone and the top thereof, then 
| raiſe up the brawn, then turn it outward 
upon both-fides, but break it not, nor cut, þy; 
 þ* It. off, then cut off the wing pinions-at þg 
| the joynt next the body, and tick inþfy, 
\- each ſide the pinion in the place you fk; 
* | turn'd the brawn out, but cut off the 
: | ſharp}. 


Dr 
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4 fharp end'of the pinion, , and take the mid» + 


dle piece, and that will fit juſt in the place 
you may cut up a Capon or Pheaſant the 


x l- ſameway. . © - | 
| | —_ 

hl Liſt a Sway, 
Fe Slit down your Swan in the middle of the 
- breaſt, and ſo clean through the back from 


the neck to the Rump, then part her in two 


then lay the two halves in a charger, with 
the ſlit tides downwards, throw Salt upon 
it, ſet it again on the; Table 3 let you Sauce 
be Chaldron,and ſerve it in Saucers 


Rear a Gooſe. | 


Your Gooſe being roaſted, take off both 

legs fair, like ſhoulders of Lamb, then cut 
off the belly-picce round cloſe to the end. 
of the breaſt,then Jace your Gooſe down on 


In on each fade, and the fleſh you firſt laeed 
th your knife, raiſe it up clean from'the 
done.and take it off with the pinion from the 


F<1h quite through, then turn 'up your 


i || habyes, but neither break nor tear the fleſh, 


both the ſides of the breaſt, half an inch 
rom the ſharp bone, then take off: the pint» . 


Pody, then cut up the merry-thought, then | 
ut from the breaſt-bone another ſlice of 


carkals 
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carkaſs, and cut it aſundgr , the>back-bori 
above the Loyp-bohes , 'then ©: take : thi 
Rump-end of the back-bone, and lay it in 
a fair diſh with the skinney fide .upwards, 
lay at the fore-end of it the Merry-thought 
with the skinney fide-upwards , and before 
that, the Apron of. the Gooſe, then. lay 
your pinions on each fide contrary, ſet your 
legs on cach fide. contrary behind them, 
E that the bone-ends, of the Icgs. may ſtand 
up. croſs in the middle of the diſh, and the 
wing piniogs may. come on the otithide off: 
them 3 put under the wing pinions on cach 
fide the long ſlice, which you cut from tl 
breaſt-bone ;, and let the ends meet undafy,, 
the leg-bones and let the other ends ly, 
cut m the diſh betwixt the leg and the pip 
njon, then pour in your ſauce under th, 
mcat, throw on Salt, and ſerve it to thi, 
Table again. | | Sn 
- Thus have I given you a taſte of ſutlþ,, 
terms-and method of Carving as I have mth, 
withal.,” it ought be wanting, you mult (up 
ply it by your own induftrious inquiry. Þhy 


er( 


| Y 
ts, 


Bill 


431 


FF CIO 5 > 5 4 * 


Bills of Fare , as well for 


| great Feaſts as ordinary 
al Services through the 
nll whole year. 7-2 
I 


tht® conſider every thing in ſealon', proper 
ndaBand peculiar to every Month :- As for ex» 


IN the right ordering of all Bills of Fate”, 


 Wkmple, Lobſters, Crabs, Crawhih, Salmon; 


e PFTrouts, and a many Herbs and Flowers 
r tre not fully in ſeaſon in the beginning of 
o tithe Spring, that is, in March, but they are 

Tn May 3 ſo again Oytters, ſeveral ſhe!l-Fiſh 
* fund Wild-fowl, are ſeaſonable in March, but 
7c nk 
{t {uf 


rY- 


pf what is gone out of ſeaſon , you mutt 
buſe what 1s in feafon, which you ſhall un- 
erſtand if you will obſerve theſe follow- 
ig Bills of Fare ſuitable to the four Quar- 
rs, or ſeveral Seaſons of the year. 


Bi A 


you muſt conſult your own reaſon, and 


ut of ſeaſon in May : therefore in the place 


SE 


A Surloyn of Beef. 


I Bill of Fare 


—__ 


. 
(-] _ : 8 C 
% 


h_ 


A Bill of Fare for a great "rd 
* Slival on Fleſb-daies in the! 
Spring. 


A Bisk. 


) A grand Sallet. | 

A Shoulder of Mutton farc'd with. Oyſicr]- 
Adith of ſtew'd Carps. - - 'S: 
A great Chicken Pye. L 
A grand Potage call'd Skirtk, 4 
A Turkey. $4 
A Calves head haſh'd. | 4 
A 

A 


A Lumber Pye. 

A diſh of boil'd Puddings. q 

A Weſipbalia-Ham, and Squobs or younſſf 
Pigeons, ; 

A Jigget of Mutton ftufft with Oyfters. | 

A large Pike'in the middle of fryed {mf 
Fiſh, as Smelts, Gudgeon, Roch, &c. | 

A Hare larded. k 

A fricafie of Chickens, 

Marrow-puddings. 

A Lamb Pye. 
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A whole Lamb larded with a Pudding in 
its belly. | 
A ſouced Pig. 
1 A Rump of Beet. 
eo | Coller'd Veal ſouced and liced. 
bel A diſh of Hens. roaſted. 
A diſh of Quails. 
A diſh of young Turkeys. 
A diſh of large Soals fley'd and tryed. 
'A.diſh of rich Tarts. 
Adiſh of Tanzies of four ſeyeral colours, 
7 diſh of. Cowſlip-Cream. 
y | 1 > diſh of Chickens, 
JA diſh. of Jellics. 
A diſh of - Leverets. 
fAlmond-Cream. 
4A diſh of Peaſe in April. 
FA diſh of young Ducklings. 
A. Potatoe Pye. 
RA diſh of pickled Smelts. 
$4 Fricafie of Apples. 
\ chine of boiPd Salmon. 
\ diſh of young Rabbets. 
\ {et Cuſtard. * 
Baked Veniſon cold. 
\ Trotter Pye with Taflatce-tarts. 
diſh of Ecl fouc'd: and coller'd. 
Fik of coller'd Beef: 2 nh 77 
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PEE 
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For Fiſh-daies in the Spring, an, 
extraordinarte Bill of Fare. 


A Bisk of divers ſorts of Fiſh. 
A diſh of pickled Smelts. 

A diſh of rich Puddings boil'd. 

A Spinage Sallet. 

A Carp Pye. 

A diſh of fryed Ling with poched Foes. | 

A Salmon roaſted whole. 

A diſh of butter'd Loaves. 

A. Pike boiled. | 

A diſh of Perches boiled. 

A diſh of butter'd Eggs. 

A diſh of Mullets and Bace with ſmall Fil, 

A diſh of Barrel-cod, 

A boiPd Carp. 

A Salmon. Pye. 


A Second Courſe, 
A diſh of butter'd Crabs. 


A dith of tryed -Smelts; 
A J_ of tryed Soals, 


— wy , 
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4 A Spitch-cock-Eel with Shrimps butter'd, 
| A Spinage Tart. 
1 An Eel Pye. 
1 A diſh of Skirrets fryed greens 
NY A diſh of boild Breams. | 
IJ -A diſh of Anchovies. 
A diſh of boil'd Perches. 
A diſh of butter'd Eggs. 
Adiſh of (ſeveral Tarts. 
| A chine of Salmon broil'd, 
A diſh of fryed Trouts. 
AFraze of Shrimps. 
A Lampry Pye. : 
* YA dich of broild whitings. 
A diſh of Craw-fiſh butter'd. 


Pr ” GS ts. 


Fil Bill of Fare for Fiſh-dazer, 
 Fafting-dates, Ember-weekor 
Lent. : 


a - Duh of Butter, 
Rice-Milk. 
1 lj tter'd Eg85. 
Poul'd Gurnet, | 
_Þboil'd Sallet of Herbs. | 
1 V 2 & 
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A boit's Pike, > offer 
 Butter'd Rolls. | 
Stew'd Trouts. 
Frycd Smelts. Bot 
Barrel-cod buttcr'd with Eggs. 
* Salt-Eel or White-herring, , 
 *Fryed Flounders or Place, 
- "Carp Pyc. 
' Salt Salmon. | 


Second Courſe. 


Fryed Manchet. Pickled Oyſters. 


Poil'd Carp. Fryed Rochet. - 
Fryed Stock-tiſh. An Oyſter Pye. ' + 
Boil'd Eels. Fryed Smelts. 
Baked Puffs. A Pippin Pye. 

A Cuſiard. Frycd Flounders. 
A roafted Eel. Butter'd Crabs. 
Butter*d Parſnips. Fryed Skirrets. 
Fryed: Oylters. A Spinage Pye. 


BEAMED ec... 


fox the Spiing: 


A French Bill of Fare for Fifh- 3 
days out of Lent. 


Oals, Pike and: Tench with Ragouſt. 
Tenches fryed and picked. | 
Stew'd Carp. 
1 Carp farc'd. 
| Carp broiPd. | 
Bream and Salmon with Ragouſt, } 
| Stew'd Salmon, | y 
Oyſters in Fritters. - 
| Oyſters broil'd.. 
| Soals farced and broil'd. 
'” Þ Soals ſtewed. 
| Barbels roaſted. 
{| Barbels ewed. - 
| Fryed 'Burts with the j Oe of Oranges. 
Plaice roaſted, 
JLampry broiFd. 
Eel roaſted. 
 4AfEel few'd. 
— " tryed. - 
4 ho frees. and roaſted, 
4 Mackerel roaſted, 
Preſh Herring broild.. 
8 V3 


-- 


Ray fryed. 

Poor John fryed. 

Small Fiſh-Pyes. 

A Plaice or Flounder-Pye. 


The Entercourſe, 


Mufhromes fryed. 

Muſhromes ſtew'd with Cream.. 
A Cream Fraze, 

Fritters. 

Melts of Carps fryed. 

Livers of Eecl-pouts, 

Jelly of Fiſh. 

Fryed Artichokes. 

_ Sparagus with Cream. 

"  Fritters of Axtichokes.. 
 Almond-Pye 


A Bill of Fare for. Summer, for 
Fl:ſb- days. 


Firſt Courſe; 


A Boiled meat of Cockerels.. 
* A chine of Mutton drawn with 
mon-pull. 


A diſh of young Turkeys larded. 
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| Stew'd Carps. 

A Hanch of Veniſon boil'd with Colli-- 
flowers. 

] Leverets larded. 

A Veniſon Paſty. 

| Capons roaſted. 

Marrow-puddings. 

A Lamb-Pye. 

Geeſe roaſted. 

A hanch of Veniſon roaſted, 

Udders and Tongues boil'd with OR 

A picce of beil'd Beef- 


Second courſe, . 


4 Quails larded and roaſted. 
Young Heron-ſews larded.. 
I Young green Peaſe... 
=p A diſh oft Soals. 
— {An Artichoke Pye.. 
fo A: diſh of Cream. 
T A ditch of Ruffs. 
Butter*d Crabs. | 
Cream and green Codlings.. 
A diſh of Chickens. 
A Kid roaſted whole with # Pudding, i in: 
A bis Belly. 
1a {ouced Turbet. 
TAdiſh of Artichokes. 


V. 4. 
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* A chine of boiPd- Salmon. 

A cold jole of - Salmon. 

A diſh of Knots. 

A diſh of Partridges. 

A jole of Sturgeon. 
Goosberry and Cherry-tarts: 
Young Ducks boil'd. 

Potten Veniſon. 

A Weſtphalia-ham. 

Dryed Tongues. | 


A ſecond Courſe after the F rench F aſton. 


Feet and Ears of Pork, © 
| Stags Feet. 

Veniſon Paſty. 
Gammon of Bacon Paſty. 2Y 
Sweet-breads of Veal frycd. 2: 
Liver of Roc-Buck in Fraze.. TY 
uUdder of Roe-Buck. 
Jelly of Harts-horn. 
Haſh of Partridges. 
Marrow-Fritters, 
Artichoke-Fritters.. 
Fricaſe of Artichokes, - -: 
Mutſhromes frycd. . 
Head of a Wild-boar. 
. Green . Peaſc. A 
* Rams Kidneys. 


| 
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Pallates 'of Beet. En _—_— 


Tanzies. 
Young Partridges.. 


A Bill of Fare for F ifſh-days in | 


Summer. 


Firſt Comſe. 


| A Grand Olio of Fiſh. 


A. diſh of Barley Cream. 
A grand Salftet with a Rock of Buffer in: 
the middle of it.. 
A Carp Pye. 


-{}] Rice boil'd in Cream with Almond-paſte... 


: {F A roaſted Pike. 


Butter'd Eggs. 


'Þ] Large Flounders ſtew'd.. 


Mullet ſouced. 


: A boiled Sallet. 


An Eel Pye. 


WA Jo of Ling. 
A diſh of boi'd vhitiogs 


{ Quaking-puddings. 


21s 


\Þ Perches boil'd. 


A diſh of hot Rice-Milk. 
ON 3 OS A. 
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; Adiſi of Birrel-cod butter'd with Eggs. . 


Second Conrſe. 
, Large. Soals- skin'd and. fryed.. 


* Butter'd Craw-fiſh. 


. An Artichoke Pye. 
| Strawberry-Cream. 
Salmon broild. 
A diſh of Anchovies. 
Eel ſ{ouced in Collers... 
Smelts frycd. 
Potargo and Cavcer.. 
Salmon-peets boild. 
Tenches jelly'd. 
TFanzies of ſeveral colours. , 
Butter'd Crabs. 
Fole of Sturgeon. 
| Lobſters. 

 Egg-pyc- | 
A tat filver: Eel roafted.. 


% 


Bills FE F are 4 Autmen 
Fi i Conrſe. 


A Grand boild meat with ſeveral ſorts 
of Fowl. 


| 


TA Marrow-pudding. 


orts' 


- A ſtew'd Calveshead.. 


" Half a dozen Quails, 


Curlews. . 


foz Jutumn- 
A chine of Mutton larded and 
with Oyſters. 
A grand Sallet. . 
A diſh of roaſted Pheaſants. 
Hares larded. 
A leg of Pork and Turnips. 
A Paſty made of Doe Too 
Turkey larded. W 
A chine of roaſt Beet. 


- roaſed:: 


A Fricafie of Chickens. 

A diſh of Capons. F 
Stewed meat with a Potag 

Fillets of Veal larded, farced and aonliad3, ' 


Or thas : 


Scotch-collops of Veal. 
A boild breaſt of Mutton. . 
A Fricalie of Pigeons. 


Four Goſlings in a. diſh, . 
Four Capons... 


| A ſecond Conrſe of the ſames... 
Two brace of Partridges, won 


Taffatee-Tarts. 


Godvwitss ® 


444  IABillof Fare 


” Godwits. 

F Warden Pye. 

 Rabbets larded, 

| Cram'd Chickens, 

* Tame Pigeons. 

 Fryed Skirret, - 

Stew'd Peaches. | 

A diſh of Wild-fow]. 
H-eftphalia Bacon andi Tongucs:. 


: Or thas : 
' Earded Dotterel. 
| Fruit-Tarts Royal, 
Wheat=-ears. 
Heath-pout Pye. 
Smelts marrinated. | 
Gammon of Bacon. 
. Rabbets. 
Larded Heron. | 
Floxentine of Tcngzues. 
Roaſted Pigeons. 
Pheaſant-pouts. 
A cold Hare, Pyc.. 
ROLL... 
A Cuſtard. 


. 
* 
—_— I . pm” > * » - LY I 


A Bill of Fare for Winter. 
Quarter. | | 


Firſt Courſe. 


Collcr of Brawn. 

A chine of Veal larded. 
A pickled grand Saller. 
Pheaſants larded. 
Wild-fowl boiled. 
An Almond pudding baked. 
Stew*d- broth about Chriſtmas. 
A diſh. of roaſted Hens full of Eggs. 
A Veniſon Paſlty.. 
A Haſh. 
A'chine of Beet. 
Minced Pyes. 


A Swan or Gooſc. 
. Capons and: White-broth, 


Chine of Pork. 
A Brawns-head (ouced.. 


Second Conrſe, 


Half a dozen Woodcocks, 


* A dozen Snites, 

A diſh of Anchovies. 

* A Bacon Tart. 

A diſh of Jelly. 

L A Potatoe Pye. 

.'Half a dozen Plovers. 

' Halfa dozen Teals. 

\ Two dozen of Larkslarded-.. 

| Tarts in Puff-paſte. 
 Fore-quarter of Lamb. 

Wild-gooſe Pye cold. 

Wild-ducks  roaſtcd. 

{| Orangado Pye. 

 - Wigeons larded.. 

| Veniſon baked and cold. . 


_—_—_— 
a. — 
——  ——__ _ 


day. 


A Coller of Brawn and Muſtard. 
A Capon in ſtew'd. broth and. Mars 
roW-bones. , | 
A grand Sallet. 
| A ſhoulder of Mutton ftufft with Oyſters- 
* A chine of Beef roaſicd, F- 
Minced 


—— 


Pl Bin = IS % 


A Bill of Fare for All-Saints 


A Cuſtard with a double hs 


4 Partridges-ſtewed.. 


"i M-Saints day. 


Minced Pyes. 

A Paſty of Veniſon. 

A couple of roaſted Geeſe. 
A Loyn of Veal. 

A Turkey roaſted... 

A roaſted Pig. 

Capons roaſted. 


> I c : . hays 
. 4, 
- « , 
7 k 
£ | 4 as 
. 


A ſecond Courſe, 


Souſt Pig. 

A whole Lamb farced and roafted::.. 
Herns-larded, roaſted. 

A Potato Pye. | ; 
A couple of Ducks enlarded-;. = 
A Pike marrinated. , 


A cold Gooſe Pye. 
A Warden Pye. 
A: jole of Sturgeon. 


| 443 - A BillofFare 


L— 


A Bill of Fare for Chriflmas- 


aay. 


_ Coller of Brawn with a large fprig' of 
Roſemary iccd. | 
Stewed broth of Mutton and Marrow- 
© bones. 
Boil'd Partridge. 
A Sur-loyn of Beet. 
Minced Pyes. 


- A made diſhof Seet-beracs.. 
"A roaſted Swan. 


A Veniſon Paſty. 

A Stcak Pye. 

Veniſon roaſted. 

A Turkey ſtuck with Cloves and roafted.. 
Bran Geeſe roaſted. 

Roaſted Capons. 

Cuſtards. 


Second Courſe, 


|. A whole Kid roaſted. 
Two couple of Rabbets, two larded, 
A Pig ſ{ouc'd with Tongues, 


ThreeF- 


| Half a dozen Wood-cocks, ſome larded. 
| Two dozen of Larks roaſted. 


Te 4 OD 


| know whats proper, to, every ſea- 


IMclted Butter, Succory. 

JCucumbers.  Coleworts or Cab- 

. PLettuce, | bidge. 
Par agus. Oyſters. 


kreeÞ- 


foz Chuftmas day. 449 . 
Three Ducks, one larded. + -- » .- 
Three Pheaſants, one larded. 
A Swan Pye.” - ry [5560 
Three brace of Partridges, one larded. 
Half a dozen Teal roaſted. 
Half a dozen Plovers, ſome larded and -* 
roaſted. 11951 | 
A Quince-Pye. 


Powdered Geeſe. 
Sturgeon, 
Dryed Neats Tongues. 


, » Fe 
" 43 k d 
\ \AI{Þ 
. a” 8. T 
* nc 2 


. And. FEY *" "Ma 4 4 Fo DV; 


- 


From theſe Bills of Fare you may” 


ſon, and may make any Bills from 
theſe forms; 'either*for teat Fe»> 
ſtivals, or private entertataments. 
A prudent Cook ought to have 
always by him theſe things pickled 
or preſerved. 


Pal- 


450 F Bill of Fare. ac; 


Pallates of Beef. 
Pickled Pullets, 
Young, Pigeons. 
Artichokes. 
Purſlain. 
Red-Beets 
Green Peaſe. 


Muſhromes.. 
Soals. 

Combs faked: 
Mutton Tongues. 
Rams Kidneys. 
Butter ſalted, 


JE 


EXTEETPETPEDY | 


The LT ABLE. 


A. 
þ Shen-keys and Alexander-buds how to- 


ichle pag-202 _ 
Artichokes beil'd baked pickled P-20T. 


nia PE, P- 240. 242. L 
|; Bream fewed P-1, S ouced: P-226. Colter'# : 


| Baſe boild p.2 
| Breaſt off Veal boitd P.22- 


B: 


P-227. 


Breaſt of Mutton flew'd p.23 


' Beef collops ftewed p. 24. lp cked P- 143. To> 
Collers p.144. 225 


| Buftard to boil p.42. Buſtard Pye p.1$0.. 


| Brawnbroif d p.76, Bak'd p.142 


Bacon broiPd p.77 

Battalia Py e of fiſh p. 

Battalia Tow of "J or » fe for all ſeafiie of 
Fear Pei 4k 

\Broom-buas ; Burdock:roots, Bojberries , 


Bar- 


"The Table. 
Barberries how to pickle p.294, 205 


Brllocks. cheek, ſouc'd p.225 
Blamangers p. 345. French and Italian fa- 


ſhin p.346 
Butter how to draw p.42 3 


Bills of Fare p. 431, &c. 
C 


Carps ftewed p. 2, 34+ Roaſted P-52; Broil'd 


53s Carp Pye p.1 '39 Marinated p.187 
Colts head ftewed p. 


"MF I; pts Pe 4+ Erigaſfied 51. in P oft 
P-1 
Crabs ET Pe4- Broifd oxy frigaſf zed 'P- 55. | 


. Crab, Pye p.1rs 
__—_ fe and broil'd p. 59. F ryed Pp. 55, 


Mavinated p.187, Souted and pickted:Ibid: | 
Calves feet ftewed p.25, Fred p.77. Rina 


P.79. 71 Pyes .Þ.147> Soucea. p22) \'x.r, 
Calves head flewed y.26, BroiPd Pe77- Ralls 
' edwith Oyjters P- 78. in The or- Paſty P-1 44 


I 4.5- 
Calves Chathery minc'd in Pye P-147> 


Capons boiPd in Rice P- 3s in Paſte Þ; al 
Lemons p:39-101:F 


BoiPd and larded wit 

EFrigaſfi'd p.102. Souced p.229 
Cn boil'd p. 40,41. Frigaſi'd p.102. 

Chicken pye p.a175,176,177 


Cocks F- 


jp: 


Fare 


+4 


= | 


OleY 


©2-+ 


ocks F- 


The Table. 


Cocks to boil p.q2 
Cony lavers in Pye p.147 


Cream Pye p.1$0,179 | 
Curlew and Hernſhaw Pye p.17 9. 
Caveer'pickled p.189 - © 
Cambridge Pudding p.32 
Cucumbers " Clove-Gilliflawers. Cowflips, Coer- 
yaxs red and white , Cabbidge, Charnel 
bow to pickle p. 207,208 . 


. Cryſtal - Felly p.265. 
Cream of” Barley p.278. Stone Cream Ibid. 
'Cream ' with Snow P* tal Cheeſe Cream 


p28 1 

red, Currans, Rasberries, Almond , 
| Rice and Goosberry, cloned, Þralian.. Ape : 
ple, Buince, and Fack Cream P-282, 283- 7 
284. 287.293. 


id; |  F5/Whry of Almond Cream p. 35s 


Cuſtards without Cream p.332. 
Ghedfe-rakes the beſt way p.333. F rench and 
Jtaltan way 'p.334:335-337 


Covent Garden Poſſet p.343 


| Cordles, &c. P4113» 

arving; the terms of it, and direfions him 
to carve according to aſe4 terms Pe 42 4 
Wo 5, KC. | | 


+ 


The Table. 


% 


' Duck wild and tame to boil p. 23544, £5. 
Roaſted p.r05.Duckor Mallard in Pye. : 


Ducklings frigaſſd p.104. 
Dill how to pickle p.208. 


EK 


Eels boifd p.6, Stewed p. 6. Roafted p56, 

' Spich-cock, p. 57. broifd p. 58, in Paſte 

P.119, 120. Collar'd and ſouc'd- p. 189, 

| I90, | 

 Exdive, Elder-tops, and Elder-buds how to 
'- - pickle p.208. 


.F 


Flounders, Plaice end Soals boil'd p.7.Stew- 


ed p.7. in Paſte p,121 . Marrinated p.191 
Fawn or young Roe how to bake p.148. Tobd 
eaten cold Tbid. 
Flowers of 4ll. ſorts how to pickle p.210 
French. Sallets p.221 


Florentines of Rice, of” Pippins aud Priemes, 
of Veal, of” Spinage, of Potatoes and Ars 


tichokes , of Barberries , of Marrow and 


ſeveral other ways of malgng Floret- 


- 


rin 


The Table. 


tines p.257,255,259,260,261, 262 
Farcings of all ſorts of Roots p.322 _. 
Farcings and fluſfings for all ſorts of” fowls _ 
» | - p.323. ForVeal, Mutton, Veniſon, Lamb - | 


o 


P-324,325,326 
French Poſſet p.342 


* Þ G 
'Gurnet boiFd p.8 


5, | Goofs tame,to boil p. 45, Prigaſſ'd p06. 
 bak'd tobe eat coldp. 175. Collerd and © 


ſonced p.230. 
Goat Paſty p.149. | 
to | Gammon of Bacon Pye p.149 
| Grapes , Goorberries , green Figs bow to- 
pickle p.210 | 
| Grand Sallet for the Spring p.218,219 
Þ Goates fleſh coller*d and ſouc'd p.230 
ww | Grand forc'd or farc'd diſh p.228 
91 | Good-friday ſervice p.384,335,356 
bd | Gravy how'to draw p.q22 


—_— ” 


wes,! Haych of Veniſon boild p.26 


Ars Heath-cocks and Wood-cocks hor to boil - 
and} p42 

ret. | | 
ne} Hare 


— 


4 The Table. 
* Hare to roaſt p.81, in Pye pl $I Fs minced. 
= . Pye prs3 :. 

Hen roaſted p.107. Hen baked P-1S1 


Herring. Pye P:1H " WY 
Haberdine and flock-fiſh Pye P.122. 
Hot compounded bak'd meats p.151 


Hop-buds pickled p.211 


I 


Facks ftew'd and roaſted p.11. BoiPd P. "= 

Felly for any kind of ſouc'd meats p. 238, 
Fellies of John-Apples p. 264. Jellies for 
ſouc'd meats p. 164, Of Raſpiſſes P-167, 
Of ſeveral colours Tbid. Of Pippins , of 
Oranges p.268,269. Of Harts-born p.171, 
 Felly for a weak back, P- 272. -* 


| | K 
Kid wholet0 rea p83. 
L 
Lobſter ftew'd p.g. Roaſted p.59. Broil'd p.60,| 


3g 5 > Yn 


Fryed p. 61.-in - Paſte p. 127. | Marinated) 4 


. i P-I91 
Lampry boid P.9. Lampry Pye p.123- 


Ling}. 


y 


The Table. "i 

Ling fryed p.59. Ling Pye p.125 

| Lump fryed p. 60. Roaſted p.61. Lump-pye 
p.124. Sonc'd p.192 _ | 

Lambs head hoil'd p, 27, Stewed p. 29, 
Lamb Pye p.155. Lamb Paſty p.156 

Leg of Lamb boi d p.29 

Leg of Pork boild p.3o. in Paſte 157 

Leg of Veal and Bacon boi'd p.3z0 | h 

Legs, Necks and Chines of Mutton -boi4 


: P-31 porn] 

Lond-fow! large, bow to boil p.q2 | 

$, | Land-fowl-ſmall, how to boil p.q48, 149. af 

For ter the Italian manner p.4S | | 

7. Lambs head roafted p.82. Sides ſonc'd p.23J_ © 

Larks roaſted with Bacon p.107. in 8 Pe © 

$6 p.182 EE: . Ne. I 

Lumber Pye p.134 ; 

| Lemons how to Pickle p.211 

| Lemonade a-la-mode de France p.418 

Leaches the beſt manner p.274. The Freneh 
way Ibid. Of Almonds of Cream p.a76, 

4 277 = | 


M 


59 | GENIE 
ted I Mallets boil dp.10.” Fryed p.61, BroiPd tid, 
* Mullet Pye p. 127. SoxC'd pigg. Murs 
rinated Ibid, | * 


ing)- K _ 7; 


The Table. 
- "Muſcles ſtewed p11. Fryed p. 62, in Paſte 
& Px. 128 | 
_ - Maids fryed p.62 2 
'  Mnced Pyes of Beef p.a143.158 
F Marrow ÞPyes p.157 — + | 
' . Mutton minced Pyes op. 157. Coller'd and 
© _ſoucd-y.2z1 Es” 
. Minced Pyes of Veal p.158 | 
"Maremaid Pye, alias Pig-pye p.158- 
' Mutton-ſteak, Tye p.168 
Marſh-Mallowws, how to pickle p.211 
+ . Mellegotoons and Muſhromes p.213 
Hugh rom — — 
| N 
_ . Neats Tongues boil'd p. 32-<Stewed p. $7. 
Frigaſ'd p. 88. Bakgd P- 159, Neats 
tongue Pye p.160, Mince? in a Pye p.ai60. 


I71 
| © Neats feet frigaſſfd p.$9. Roafted Ibid, 


O 


ag... ſas finds tn. 


—_— 4 


© Oyſters ſtewed p12, Roaſted p.'63. Broil'd 


'P- 64. Fryea p.65 ; 
 Oyter Pye p.129;130;131. Pickled 194, 


|: Oxe Cheeks boil'd- P- 33.” To'be eaten cold 


with Sallets p34. in Pye p62 
'Oxe 


+ 
A 
of) 


4 


ld 


x0 


The: Tabla 


| Oxe Pallats, ften's. PG. Oxee Pallat \Pyet 


\ P41 62,163... 
AlneVg Bob. $241 
Wo big any.) 04 F547. 


e - : 
"1 - i 1 -Y \ I - 
x ”. 7 \ \ - ; Y ! Y WM. Þ- y 4 4 = 


Pike haildp * 12, 'S iowed ey pag: Regfed pig, 


Bakd. el 3Is Sert'd Pol | 
Plaice bgil <p. Ide Heart? tn Broil'd: and 
'F Figaſed P68; | 
Prawns, $ wy we and Grow-fit faw'd P14 


'| Prarches baiFd p 
Pig ſucking boi y Pp. EF Roated 91592: 


. Sone'd,Pe2JZ1k ' @ 

Pheaſant, Peacock, Portridg e: Plover ta.boil 
P.42. Roaſted p.10$, - or Bak'd in "I 4 
p.181,183 


| Pilchards, Herrings and S prats broiÞ'd P:67. 


Prawns , Shrimps . Crewjifh frigaſ® dp 75s 
Bak'd p. 132. :5.: 


Pork,. legs f broalbd p-82.96, Bak'd to eat cold 


P.166., Sonc'd p.235 

Pigeons Roajted p.10g 

Prg , Pye; p.r64 2 

Peacock;P.yei Pol79 

Purftain,20\pickle p21; 214 

Pyddings quaking, white black ſhaking p-295s 
5" 297. Of Wine ſeveral colours, of Mare 
" FOwP P-297,297 5 aches hh . 

? RX 2 Poloty 


The Table. 
Polony Sauſage, how to make p. 302 
.Puddings of Liver, Oatmeal, Rice, haſty Pud- 


dings p.306,307,308,Excellent boiÞd pud- 
dings p.310. Of Cream, Almond, Cinamon, 


Haggus, Veal, Bread, Italian- and French 
Puddings p.315,316,317.318. 
Pptages of all faſhions, Engliſh, French, and 
Italian, whether fleſh or fiſh p. 347, 348, 
--349, 350,351, 352, 353z 3542> 35553 56, 
357358, 359, 360, 361, 362, 363, 364, 
365,366,367 ,368,369, 371 


;Potages of all ſorts for Lent P-373-374375- | 


- $h0gor; 7 of 3; 
Potages for Faſting-days ont of Lent p.394, 


| 6 8.399. and to 412 _ 
P4447 / Mes 4p 24 BN 
| ; i | | 
Buails roaſted p.110 
Oxinces how to pickle p.214. 
_ 


Rabbets boiF'd p.35. Roaſted p.84.111, Fri 

|  gaſſied p.93. Bok toecatcoldy.167 
Red Dear how to roaſt ip.80., Baked p.167 

Radiſh-tops, and red Cabbidge how to pickit 


"HOT. 
'  -Rems bead ſoxcd pate 


'ﬆ 


$5 
- we IH . 
be Fs x RE 4 
a... \ $36. 
; F* hy W 
5 & vr j 
C d 


The Table. 
Por BB make 30 2. 


Salmon bozPd P- 15: Stewed p. 16; Roaſted" 
whole p.69. in pieces p.70. Frigaſſ'd p.71.. 
 Fryed aud broiPd p;72. m a. Pye b 
'P-133,134-. Pickjed p.196 

Soals cl dp. 17. Stewed Ibid, Roaſted P:73s. 
Souc'd p. 197 | 

Sturgeon er: P. 1$; Roafted Pp. 73. Broil d* | 
P.74. Fryed p.34. Bakd p.135,136,137s. 


Pickled p.1g9 


| Smelts ftewed Ls 8. Marrinated So 200 


Scollops flewed p.19. broiÞd p.76 

Shouldgr of Mutton boil'd p.35. Stewed with | 
Oyſters p.36.84,85 _ Jo 

Sea-fowl of all p, 4 to boil p. 47, 49. or 
baked ina Pye p.a185 © 


J 
' | Scotch Collops of Mutton the beſt way P94. 


Scotch-Collops of Veal.p 94 

Snipes roaſt p111 _ 

Steak:pye with a- French Pudding. in. itt 
p.16g9 

ereslonnd; baked p.17d-. 


| Sheeps-tongues . baked p.170, 


ck;8 


'$ 


| Swear Pye p.184. Swancoller 4 p-235- - 


Sparagur and Samphire how to pickle p.216- 
Sallets of Scurvigraſy, boild Spinage, Green= - 
Peafe, dexander buds, IW aterereſſer, pickled 

X 3 Capers, . 


ak! —i 


£ * 


The. Tabfe. 


Capers , Roſe-buds , Clove-gilly-flomers 


P-220, 221,222, 223 


Sack Poſſet p.340,341 
Sullaebave P4344 © ; 


 Tirwiſe flewed-piig 


Turbut boiPd and Dp P.20. \ Fhezy: fins | 


| baked 'p.rz 9. Sone'd Þ, 201 

- Trouts flexed p20 - + 3% q. WF ot 
Tripes fryed the bejt way p. 

Turkey to-bail P-42; bo 9H). P. I t kw” 
Turkey bak Erench faſhion p. 135” 

_ of Sheep, Detr and Cater oy 


4 Tech baked p.138, Soup, 20r * 


Faragon and Turnips hetv 7gi pre p2 ws 

; Tarts of monty P.2.40:: _ 
' Tarts of: damſins prigo'” * | 

Tarts of Strawberries ]bid.. . 


Tartr of Cherty; Meter and P ine-apple Pp- 24k 


. Tarts for the Spring P- 243, 

Taffety Tarts p.243 ' = ods 

Tarts of Conſlpe -artd Crake P-244 

Tarts of” grees Peaſe ant Primes y. 245 
oe Goonberries' p.2.46 


Of Paff-paſte p.247 


Of Rier, Ward ens by: Pippins p248, | 


The Table. | 
Of Quinces Wardens, Pears and Pipe - © 


S pins p-249, Of Spinage lbid. 
Tarts after the French faſhion p.251 
Tarts of Bacon p.251- : 
Of Clary p.252 
Of Apricocky p.253 . 
2 Y: - 
IR 


| Yeniſou ftewed p.37. Roaſted p.r00* _ 

| Paſtiy to makg-pii74., Collerd-p.236:. | 
. Veniſon when tainted 'to recoves it p. 38. . 
no Bak'd to eat cold p.174. Coller'd p.236 R 

»«] Veal-Fillet and Leg to roaft p. 80,98, The © 
FT] breaſt with a Pudding. in it p. 96. Chine. - 
or Neck.roaſted p.97 ,98. BroiPd p.gg, #8 
. Pye Pp. 172. Breaft ſouc'd p, 236, Leg {| 
| ſwf#p.238 5 

Umble Pye Þ. 173: s 

Vinegars of - all ſorts p.419,420,421. 


42 Ce, W. 


"| Whitingftewed and broth pax __..... - 
| Woodcocky roalted p.113 | 

1 Widgeons ſouc'd p.238 

4 White-Pots p.337. Of Rice p.33S 


R 4 F De- + 


4 


The Table. 


Devonſbire White-Pot p.339. Norfolk, Ibid. 
Weſtminſter fool p.3 40 | 

Wor(ter Sullabub p.343 
4 Waſſd p.345 


| Ks - | [ 
< 0 ; : : 


|£5662S65 £25362 
| Books Printedfor, or Sold by 
Simon Miller at the 
Star, at the Weſi-end of 
St, Paul's. 


Quarto. 


| BY thite upon the Sabbath. 4 
LD | The Pragmatical Jeſuit, a Play, * 
\ by Richard Carpenter. | 
The Life and Death of the Valiant 
and Renowned: Sir Francis Drake, 
his Voyages and Diſcoveries in the 
Weſt-Indies, and about the World, 
with his Noble and Heroick Ads: 
. | By Samuel Clarks, late Miniſter of 
UP Bernet-Eink; London. + + 
The' Life and Death.of William: 
the Conquerour, King- of England. 
.jand Duke of Normandy by Samnel 
I0arke. | Bag ſhaw: 


Books Punted fox, 


Bee ſhaw of Chriſt-and Antichriſt, 


 Afﬀrology Theologiz'd : Shewing 


\ by the Light of Nature what influ- 


ences the Stars have upon mens bo- 


dies, and how the ſame may be di- 


verted:and avoided. 


' Large Offavo. 


The Rights of the Crown of Exg- 


| land, as itis eſtabliſhed by Law 3 by 
' E.. Bagſhaw of the Inner Temple, 
F- Eſquife, off Ks. 


- An Enchirjdion of Fortification. | 


The Engliſh - Horfeman'and conpy. 
 pleteiFarriary diretting all Gehtle- 


men nd others, howto breed, feed, 


ride '#nd diet af} kind of Horſes, | 
whether for War, Raceor other ſer- | 
vicezwith a- diſcovery of the Cauſes, | 
Signsarid Cures of all Diſeaſes: both 
Internal and-External incident to: 
Horfes, Alphabetically digeſted; with | 
the Humours. of a S-rthfield Jockey. | 
By: Robert Almond, a wellknown and*| 
LOT | Sktlful-Þ . 
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Fe \ 
| the Parts of Men and Women. 


and: S6ld by Simon Miller. 
Skilftit Farrterof the City of London, 
praQiſing therein above forty five 
years. : 

The Loyal Prophet: a Sermon. 
preaclied | M# the Sanimer Aflizes at 
York in #nn0 T6698. by twilliam Bran 


Bal, "Reftbr- bf Gomldsbrough , and 


of Is Ma I $ Ts 


Yh POOVER PACO the whole 
Midwifty. 17,7 EBOEY dire&+ - 
ig | kild-bearta lg. Wornen how, to. 
behave themſelves in their Conce ti- - 
Ba Peers Breeding and Nurljng 
of Children: Jn. fix. Hooks > Vi, 
An. Anatomical Deſcription of 


2, What.is requilite for. Procxeatiqn 5 
Signs of a Woman being with Chi > 
_ -whether it be- Male or Fem: 


4 and how the Child is formed in he E 


Womb. ' 3. The Cauſes and hind- 


' drance of Conception and Barren- 
p _ neſs, 


Books Punted koz, 
neſs, and of the pains and difficul- 
ties of Child-bearing , with their 
Cauſes, Signs and Cures, 4. Rules 
toknow when a Woman 1s near her 


Labour, and when ſhe 1s near Con: ' 


ception, and how to order the Child 
when born. 5. How to order Women 
in Child-birth,and of ſeveral Diſeaſes 


and Cures for Women in that con- 
dition. 6. Of Diſeaſes incident to. 


Women after Conception: Rules for 
the choice of a Nurſe 3 her Office, 
with proper Cures for all diſeaſes in- 
_ cident to young Children. By Mrs. 


Jane Sharpe, praQtitioner in the Art 


of Midwifry above thirty years. 


ems,Merry Songs, Witty Drolleries ; 


& Intermixt with pleaſant Catches, col- 
tefted by .W.N. C. B., R. 8.1.6. Lo- 


vers of Wit. 


. D ay 


Natural and Artificial Conclifions: 


* 


 Daphnis and Chloe a. pleaſant Ro« 


| mance... 


Merry. Drollery complete, in two. 
| parts; ora-ColleQion of Jovial Po-. 


 Boteler 


- 
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and Sold1 by Simon Miller. | 

Boteler of War. 

Ramey of Payſon. 

rr of the Regulation of the 
Law. 
 Knowls Rudiments of the Hebrew 
Tongue. 

Herbert's Child-bearing Womanz 
or Devotions, Meditations and Pray- 


| ers for Women i in that Condition. 


The Rebellion of the rude Multi 
tude under Wat Tyler, parallel'd with 


the late inhumane Rebellion againſt 
K. Charles the Firſt.” 
The Rebels: Arraigament; Convi- 


t ion and Execution in three Ser- 


mons : By Jo. Brookblanke. 
The Death of Charles the Firſt']a- 


. | mented;,; and the Reſtauration of © 


| Charles the' Second congratulated by 


William Langley. 

The King "of Spain's Cabiner 
| Council divulged. 

A Deſcription of Jirufelew as it 
fouriſhed m the time of Chriſt. 


Ph. &r Experientia de Fe”? 


bribus - 


FJ Books, > Painted. "4 
” bribus, Authore Guliclap Drageo Me- 
Adico. | 


Nonnjhil de Febribus, Antena Gul q 


elmo Statholmo Medico. 


Divine Poems by 4;:Naſryth... 
. "The Life o Do 7 0. Morte lave P 
Biſhop oh Dereſpes_: i; 1 |7 
_Hqriſex, on the Cavenant.:. .... -..,' | 
TheMjraculousViſiqns of RyWeraler, | 3 
Miniſter of Edgmorth in Bedford: foire. | 
A Diſcauiſe of the Picty and Cha- | « 
rity. of eli {7 Tiges. and Chriſtians, | & 
paraltel'd to the Members of: the 
Churgh af, England s by, Es. Wker- 
houſe Eſquire. cont ppeny ne] =: 
Large Tweloes,  _ | 
[Bbe Engliſhand French:Cook;, de- 
ſcribing > be(t and ;neweſt.ways of |t 
| ordering and dreflang alt: forts: of - 
| Fleſh, Fi and Fowl, whether boilk« 
ed, baked; ſtewed;: roaftal , broil- 
, ed, fripaſlied, fryed, ſouced] mari AC 
E vated ar pickled 3 with-cheir. proper 'Þal 
|  Sancesand Garnifes,- together with fi E 
I _ manner: of, II. eli 

=® Soops þ 
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and Sold by Simon Miller. 


! Soops, and. Potages uſed either in 


England'or Frauce. By T.P.. F.P. Ke. - 2 
N. B. and ſeveral other. a pproved 
Cooks of Lodow and Weſtminſter. | 


The Moral PraQtice of the Jeſiiics, 


| demonſtrated by many remarkable £ 


Hiſtories of their AQtions in alb parts 


| of the World; Colleted either from 


Books of the greateſt Authority, or 
moſt certain and unqueſtionable Re- 


| caxds and Memorials; by the Do- 


 Rors.of the Sorbon, 


& | Oxford ſeſts Refinedand Enlarged: 


Smith's Practice of Phylick.. 


f 
5þ 
bo. 
Is 


5 The Duty of every one that will 
tbe faved;. being Rules, Precepts, 


Promiſes, and Exampies, dire&ing all 
Perſons of: what degree ſoever, how: 
to govern their Paſtions, and tolive. 
vertuouſ]ly, and:ſoberly in the World. 
[The Spiritual Chymilt, or:fix /De- 


4d ads of agg Meditations on feve-; 


er. 


7Y: 
ed 


= 


— 


a $_ "with a ſhort. Accauntiof 
E Auth s _Lifes by: Filliam Spur- 
, D.D, ſometime Miniſter. of the. 
| ; Vorn. 


| FE: | Books Edited: fox, ", 
ls Goſpel at Hackney, near London. |. 
& _ Witty Apothegms, delivered af 
E - ſeveral times by K. James,K:Charles | 
| the M. of Worceſter, the Lord Bacon 
and Sir Tho. More.” 

Mans Maſter-piecez or Contempla|/ 
tions of Meditations on ſeveral accaf 
fions, by Sir Pet ter. Temple. 


: Swall T1 welues. _ 


A new Method of Preſerving an(- 
Reſtoring of Health by the Vertue C 
Coral and Steel. | | 
\ABelp to Prayer. ' 
[This :. Underſtanding - Chriſtianj 
Duty worthily to commemorate thi 
Death of Chriſt inthe bleſſed Sacr 
ment of the Lord 'sSupper, preſt fro 
1 Cor.11.28. 
The Pious Prentice 3 or Advice E 
the Apprentices of Loxdox, concer 
ing'their behaviour toGod,their M 
Rers and themſelves : By A. Jacks 
The "db Triumphant, or the 
'bels ruin'd ye _ N. Foſter, . 
4 $. 
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